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Notice 


To Outports 


Anyone unable to secure Preston’s Com- 
plete English and Chinese Cook Book at their 
regular booksellers should order direct from 
Denniston and Sullivan, 573 Nanking Road, 
Shanghai, China. Price $1.50 (Mex.) Post- 
age prepaid. 
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opportunity. Seldom, if ever, are they charged with being fools. For this 
reason, to assist them in their kitchen work, Preston's Complete English 
and Chinese Cook Book has been specially compiled. ‘That it will prove 
of inestimable value likewise to housekeepers is obvious, for with the 
added knowledge and experience gained by their cooks, there will be a 
tendency to bring harmony and cheer in many a household where formerly 


discord and misunderstanding may have reigned. 


may be needed at first. It would be well, ownig to the difficulty of the 
Chinese language, to give the cook a little time to study the recipes. 
Many Chinese, it is well known, are limited in their education, but if not 


hurried will usually confer with some of the other houseboys, or obtain, 


Preface 


Including a few Instructions how to use this 


Book to the best advantage. 


It is well known the Chinese are an apt people to learn if only given an 


To use this Book to the best advantage a little patience and discretion 


in some other inscrutable Chinese way, a thorough understanding of the 


recipes. The recipes have been carefully selected from the best standard 


works on the \rt of Correct Cooking, and if properly followed will never 


fail to bring the best results. 
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Rules for Cleanliness 
awe 2H RB 
Before touching any kind of food it is well for cooks to remember to 


wash their hands. 
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Dish Cloths and Dusters should be used for their proper purposes only 
and not as floor cloths or face towels. 
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All kitchen utensils should be thoroughly scoured with salt or sand 
both inside and out, at least once a week. 
(Needless to say they should be washed every time they are used). 


tS LAR PPE ZS BI SL ty DO Et = PP UE eB Bh BF 
Soap, hot water and the scrubbing brush should never be spared on 
any account. The cook can be excused a “squeeze” on the mistress’s soap 
if he keeps himself and his kitchen clean, otherwise he is adding insult to 
injury. 
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Chinese Sauce should on no account be used to flavour Foreign 
Dishes. 
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The soup-meat is bought by the mistress to make good soup, and is 
not intended to be taken out of the stock pot half boiled and sold at the back 
door to meat hawkers to augment the cook’s wages. 
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As your mistress has supplied yon with a number of sauce pans, it will 
not be found necessary to boil eggs in the soup or among the vegetables. 
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The kitchen table drawers are for the paste board, rolling pin, clean 
dusters and things which must be kept from the dust, not as a receptacle for 
cook’s hats, cigarettes, invitation cards, etc. 
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Cockroaches if Icft alone are apt to look for company. 
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The kitchen must not be used as a Barber’s Shop by the cook, his 

friends and relations. tee 
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It is dangerous to hang the master’s muddy boots over the range, the 
mud dries and is liable to fall into the frying pan. Also, it is not considered 
correct to dry wet shoes in the oven. 
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Preliminary Instructions for the 


Proper Cooking of Meats 


The foundation of all good cookery consists in preparing meat so as to 
render it tender in substance, without extracting from it those juices which 
constitute its true flavor, in doing which, the main point in the art of making 
those soups, sauces, and made dishes of every sort, which now form so large 
a portion of every well-ordered dinner, as well, also, as in cooking many of 
the plain family joints—1s boiling, or rather stewing, which ought always to 
be performed over a slow fire. There is, in fact, no error socommon as that 
of boiling meat over a strong fire, which renders large joints hard and 
partly tasteless; while, if simmered during nearly double the time, with less 
than half the quantity of fuel and water, and never allowed to “boil up” the 
meat, without being too much done, will be found both pliant to the tooth 
and savory to thie palate. 
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TO STEW 


This wholesome and economical mode of cookery is not so well under- 
stood nor profited by as in France. So very small a quantity of fuel is 
wanted to sustain the gentle heat which it requires, that this alone should 
recommend it to the careful housekeeper; but if properly attended to, meat 
stewed gently in close-shutting or luted vessels is in every respect equal, 
if not superior, to that which is roasted, but it must be simmered only 
and in the gentlest manner. 


On the subject of stewing meat the following hint may be advantageously 
adopted :—“Take a piece of boiling beef, with some fat to it and a little 
seasoning, but without water, gravy, or liquid of any sort. Put it in an 
earthen jug closely covered, and place that within a large iron or tin pot 
filled with cold water, and lay it so near the fire as to keep a gentle simmer, 
without letting it boil. It will require several hours, according to the weight 
of the meat, which should be stewed until quite tender. It loses nothing, and 
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will vield a Jarge quantity of the richest gravy, as retaining the whole of. tts 
juice, and is decidedly the best mode ot dressing that universal French dish 
bauf-bouilli.” 
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TO ROAST 


Roasting in perfection is not only a most difficult but 4 tnost essential 
branch of cookery, and can only be acquired by practice, though it consists 
in simply dressing the joint thoroughly, without drying up any portion of its 
juices. If this, however, be not strictly attended to, the meat will be spoiled, 
and the error cannot be rectified. 


A brisk, but not too strong fire, shoufd be made up in good time, and 
care taken that it is sufficiently wide to take in the joint, leaving two or three 
inches to spare at each end, and of equal stren gth throughout. The fat, 
should be protected by covering it with oiled paper tied on w ‘ith twine. The 
meat should not be put very near the fire at first, or the outside will become 
scorched, dry, and hard, while the inside will he underdone : but it should be 
put gradually nearer to the fire when about warmed through, or it will be- 
come soddened, and the screen should be placed before tt from. the 
commencement. 


So much depends upon the taste of parties in the mode of over or under 
dressing, that it is difhcult to say how long a joint of meat of a certain size 
should be roasted ; but, presuming that a good tire is kept up, and that the 
meat is intended to be well done, a piece of beef—say of 12 to 15 Ibs. 
weight—should, in SVInECr be properly roasted in from 3 to 34% hours. The 
-cominon rule is, 144 of an hourto each Ib.; but a thick joint—such, for 
instance, asa sirloin oft beef or leg of mutton -—-will require rather more 
time than the ribs or shoulder ; and meat that has been hung tor some davs 
requires less roasting than that which has heen newly killed: mutton, 
somewhat less than beef ; but veal, pork, and all sorts of white meat, should 
be so thoroughly roasted as not to show any appearance of red gravy. 
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TO BOIL 


All meat for boiling should be entirely covered with cold water. and 
placed on a moderate tre, the scum being carerully taken off as it rises, 
which will be in general a few minutes before it boils. This should be done 
with great care, as, 1f neglected, the scum will sink and adhere to the joint, 
giving it a very disagreeable appearance. The kettle should be kept covered. 
It cannot be too strongly urged upon a cook, the great advantage of gentle 
simmering over the usual fast fast boiling of meat, by which the outside ts 
hardened and deprived of its juice before the inside ts half done. 


Pickled or salted meat requires longer boiling than that which is fresh. 
A fish-plate, or some wooden skewers, should be put under a large joint to 
prevent its sticking to the bottom of the boiler. 
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TO BROIL 


A cinder-fire, or one partly made of coke and charcoal, clear of all 
appearance ‘of smoke, is indispensable; and chops, steaks, or cutlets of all 
kinds—if intended to be eaten in their plain state—should be dressed after 
every Other dish is ready, and sent up to table /ast, so as to secure their being 
hot: thus it may be observed that in “steak-dinners” the second course is 
always the ’best—as being dressed while the first is being eaten. The gridiron 
should be kept so clean as to be nearly polished, and should be alw ays warmed 
before the meat is put upon it, as well as greased to prevent the steak from 
being burned. A fork should never be used in turning them, but a pair of 
steak-tongs. 
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TO FRY 


The principle of this art is “to scorch something solid in oil or fat.” 
To do this it is necessary that the fat be in such condition as to scorch 
whatever is put intoit; for if the substance fried does not burn it must soak 
and become greasy. After the substance is immersed in the fat. the pan 
may be removed a little off the fire, as otherwise the outside will become 
black before the inside 1s done. 


When you wish fried things to look as well as possible, do them twice 
over with egg and crumbs. Bread that 1s not stale enough to grate quite fine 
will not loek well. The fat you try in must always be botling-hot the 
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moment the meat is put in, and kept so till finished ; a small quantity never 
fries well. 
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SUET 

When sirloins of beef, or loins of veal, or mutton, are brought in, part 
of the suet may be cut off for puddings, or to clarify. Chopped fine and 
mixed with flour, if tiled down in a Jar, it will keep ten days or a fortnight 
If there be more suet than will be used while fresh, throw it into pickle made 
in the proportion of '4 Ib. of salt toa quart of cold water, and it will be as 
good afterwards for any use, when soaked a little. 

If the weather permit, meat eats much better for hanging a day before 
it 1s salted. . 

Boiling in a well-floured cloth will make meat white. Cloths for this 
purpose should be carefully washed and boiled 1n clean water between each 
using, and not suffered to hang in a damp place, which would give a bad 
flavor to the meat. The same applies to tapes and pudding-cloths. All 
kitchen utensils should be kept in the nicest order, and in a conspicuous part 
of the offices. 

The more soups or broth are skimmed, the better and clearer they will 
be. In these, as well as in boiling meat, particular care must be taken that 
this is done the moment before it boils, otherwise the foulness will be 
dispersed over the meat. 

Vegetables should never be dressed with meat except carrots or parsnips 
with boiled beef. 

Old meats do not require so much dressing as young ; not that they are 
sooner done, but they can be eaten with the gravy more in. 
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HASHES AND MINCES 
These should never boil, as their doing so makes the meat hard. The 
gtavy should be thoroughly made before the meat is put in. 
AKA BRKRAABUEHENW AR HARP AS BBRAS 


SEASONING 


The art of seasoning properly isa difficult one, which can only be acquired 
by experience. The cook tastes the preparations instead of employing the 
scales ; and, where the quantities are indefinite, it is impossible to adjust the 
exact proportions of spice or other condiments which it will be necessary to 
add in order to give the proper flavor ; the great art being so to blend the 
ingredients that one shall not predominate over the other. 
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WEIGHTS AND MEASURES 


It is absolutely necessary for every family to be furnished with a pair of 
scales. Itis also advisable for then to have wooden measures. 


OF LIQUID MEASURE OF DRY MEASURE 
Two gills are half a pint. Half a gallon is a quarter of a peck. 
Two pints—one quart. One gallon—half a peck. 
Four quarts—one galion. Two gallons—one peck. 


Four gallons—half a bushel 
Eight gallons—one bushel 


About seventy-five drops of ing thin liquid will fill a common sized 
tea-spoon. 

Four table-spoonfuls, or half a gill, will fill a common wine glass. 

Four wine glasses will fill a half-pint, or common tumbler, or a large 
coffee-cup. 

Ten eggs generally weigh one pound before they are broken. 

A table-spoonful of salt is generally about one ounce. 
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With a few introductory remarks which will prove of valuable assistance 


in their general preparation. 


Soft water should always be used for making soup, unless it be of green 
peas, in which case hard water better preserves their colour and it is a good 
general rule to apportion a quart of water to a pound of meat, that is to say, 
flesh without bone; but rich soups may have a smaller quantity of water. 

Meat for soup should never be drowned at first with water, but put into 
the kettle with a very small quantity and a piece of butter, merely to keep 
the meat from burning until the juices are extracted: by ‘which means of 
stewing the gravy will be drawn from it before the remainder of the water 
is added. A single pound will thus afford better and richer soup than treble 
the quantity saturated with cold water; but it will take 6 or 8 hours to 
extract the essence from a tew pounds of raw beef. Bouilli beef is rendered 
very rich and palatable, though a considerable quantity of soup may be made 
from it, by being stewed at first in a little butter and some of its Own gravy. 

Soup, if meant to be good, should be made of meat that has not been 
previously cooked; for although family soup of fair quality may be made in 
the manner above ‘stated, yet, if cold meat be used, it will ever be found to 
have a vapid taste which seasoning cannot disguise, nor impose upon the 
palate of any person who ts accustomed to broths made from raw meat; but, 
we admit, that 1f only partially emploved, the remains of roast beef, or the 
bones broiled, and a shank of ham, will commonly improve the flavor of 
soups made in the usual manner. The sediments Of gravies that have stood 
to be cold should likewise be avoided, as they occasion the soup to become 
cloudy. Raw vegetables, with the exception of Onions, should not be put down 
to stew at the same time as the meat, as their Havor will be exhausted by too 
long boiling, and the different sorts should be put down at ditferent times. 
Onions, either whole or sliced and fried, at once; pot-herbs, carrots, and 
celery 3 hours afterwards; and turnips, vegetable marrow, asparagus-tops, 
and those of any delicate kind, only shortly before the soup 1s ready. 

A common mistake tn the making of soup is that of allowing it to boil too 
fast, and for too short a time; for lony and slow boiling 1s necessary -to 
extract the strength from the meat, which, if boiled fast over a larze fire 
becomies hard, and will not give out its juices. 


REE WS Hi WERE OR a WS AR a ME ok ih ee HR 

EE ie Se alk aie Save tee Cie eee eee Lee 
ti pe BC TR A HH RR e Ah ZS AE A BL 
Buk SAFE OR ee IN EPS 5 OE Ae BER oe — BL ke 
JA He We En AR BT ms oe RE a A IM “Dy OR — AK MR Tl a 
eee ie eee eee a, Re ee aCe Eee a 
KU AMES RL BAKE REAB =H SR EDM AB YD 
ORS MW Ke ho > He 7 Me Tt I a 
SU EL ae mR OE HE tn Ar i AS ae BS Ok ok 
HOA SR REG ee EO I RE a HZ 
HES PLM RE AN OAL aR A OR 
CRRMMEL ZAKS EHAPER SERS ZARKSE 
A AS 4 he fy lel KE ee tt A Poof ith AS th BN 
SH EH Ai gar oe ME EO AN LL TE ay ER 
Hii ARAMA EAH BRUNA RLS TEARS 


; 
| 


: 
| 


BEEF OR MUTTON SOUP 


Boil very gently in a closely covered saucepan, four quarts of water, 
with two table-spoonfuls of sifted bread raspings, three pounds of beef cut 
in small pieces. or the same quantity of mutton chops taken from the middle 
of the neck : season with pepper and salt. add two turnips, two carrots, two 
onions, and one head of celery, all cut small; let it stew with these ingredients 

4 hours, when it will be ready to serve. 
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BEEF SOUP 

Crack the bone of a shin of beef, and put it onto boil in one quart of 
water to every pound of meat, and a large tea-spoontil of salt to each quart 
of water. Let it boil two hours, and skim it well. Then add four turnips 
pared and cut in quarters, four onions pared and sliced, two carrots scraped 
and cut in slices, one root of celery cut in small pieces, and one bunch of 
sweet herbs, which should be washed and tied with a thread, as they are to 
be taken out when the soup is served. When the vegetables are tender, take 
out the meat, strain off the soup and return it to the pot avain, thicken it 
with a little Hour mixed with water: then add some parsley tinely chopped, 
with more salt and pepper to the taste, and some dumplings, made of a tea- 
spoontul of butter to two of flour, moistened with a little water or milk. 
Drop these dumplings into the boiling soup ; let them boil tive munutes, and 
serve them with the soup in the tureen. 
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CIHCKEN SOUP 
Cut up two large tine fowls, as if carving them for the table, and wash 
the pieces in-cold water. Take halt a dozen thin slices of cold ham, and Jay 
them in a soup-pot, mixed among the pieces of chicken. Season them with 
a very little cayenne, a hittle nutmeg, and a few blades of mace, but no salt, 
as the ham will make it salt enough. Add oa head of celery split and cut 
into long bits, a quarter of a pound of Mather divided in’ two, and rolled in 


Hour. Pour on three quarts of nulk. Set the soup-pot over the fire, and let 
it boil rather slowly. 
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MUTTON BROTH 


Take two pounds of scrag of mutton ; to take the blood out, put it into a 
stewpan, and cover it with cold water; when the water becomes milk-warm, 
pour it off ; then put it in four or five pints of water, with a tea-spoonful of 
salt, a table-spoonful of best grits, and an onion ; set itona_ slow fire, and 
when you have taken all the scum off, put in two or three turnips ; let it 
simmer very slowly for two hours, and strain it through a clean sieve. 
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CLAM SOUP 


Wash the shells of the clams and put them ina pot without any water, 
Cover the pot closely to keep in the steam ; as soon as the clams are opened. 
which will be ina few minutes, take them out of the shells and proceed as 
directed for oyster soup. 


“2“uw —™ A mM KR RP kh KF A BH mM BS 
x“ 2 t tH Rh % HM YD H ® the 
Te © HO A wm mM WK yA, 

TO MAKE EGG DUMPLINGS FOK SOUP.” 
To half a pint of milk put two well-beaten eggs, and as much wheat 


flour as will make a smooth, rather thick batter, free from lumps ; drop this 
batter, a table-spoonful at a time, into the boiling soup. 
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MOCK TURTLE, OR CALI'S HEAD SOUP 

Boil the head until perfectly tender—then take it out, strain the liquor, 
and set it away until the next day—then skim off the fat, cut up the meat 
together with the lights, and put it into the liquor, put it on the fire, and 
season it with salt, pepper, cloves, and mace—add onions and sweet herbs, 
if vou like—stew it gently for half an hour. Just before you take it up, add 
half a pint of white wine. For the balls, chop lean veal tine, with a little salt 
pork, add the brains, and season it with salt, pepper, cloves sweet herbs or 
curry powder, make it up into balls about the size of half an egg, boil part 
in the soup, and fry the remainder, and put them in a dish by themselves. 
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OYSTER SOUP 


Make your stock of liquor to the quantity of two quarts with any sort 
of fish the place affords ; put one pint of oysters into a saucepan, strain the 
liquor, stew them five minutes in their own liquor ; then pound the hard 
parts of the oyster in a mortar with the volks of three hard eggs, mix them 
with some of the soup, then lay them with the remainder of the oysters and 
liquor in a saucepan, with nutmeg, pepper, and salt. Let them boil a quarter 
of an hour, when they will be done. 
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CLAM SOUP 


Boil a knuckle of veal in as much water as will cover it well. When it 
has boiled about half or quarter of an hour, open half a peck of clams by 
placing them over the fire in a very small quantity of water. Pour the juice 
of the clams into the pot which contains the knuckle of veal. Boil the soup 
three or four hours, seasoning it with a tablespoonful of pepper. Add no 
salt, as the clam juice will have made it salt enough. When the veal is quite 
tender, cut up the clams in small pieces, (that is to say, each clam in three or 
more pieces,) and throw them into the soup, with a quarter of a pound of 
butter chopped into bits. 
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TOMATO SOUP 


Wash, scrape, and cut small the red part of three large carrots, three heads 
of celery, four large onions, and two large turnips, put them into a saucepan, 
with a table-spoonful of butter, and half a pound of lean new ham ; let them 
stew very gently for an hour, then add three quarts of brown gravy soup, 
and some whole black pepper, with eight or ten ripe tomatoes ; let 1t boil an 
hour and a half, and pulp it through a sieve ; serve it with fried bread cut 
in dice. 
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VE RMICEL Ll SOUP 


The dav before it is reqiured, make four quarts of good stock, and boil 
nit one carrot,one turiip, four onions, one Or two parsley roots, three blades 
Or mace, salt, and some white pepper: strain it, and, before using, take off all 
the fat; boilin some of the liquor the erumb of three French rolls till soit 
enough to mash smooth : boll the soup and stir well in the mashed rolls; 
boil it tor a quarter ot an hour, and, before serving, add the yolks of two 
eggs beaten with three tabl-espoontuls of cream; boil in water two or three 


ounces of vermicelli for fitteen or twenty minutes, strain and put it into the 
tureen, and pour the soup upon it. 
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MACARONI SOUP 


Make a good stock with a knuckle of veal, a little sweet manjoram 
parsley, some salt, white pepper, three blades of mace, and two or three 
onions ¢ strain and boil it. Break in small bits a quarter of a pound of 
macaroni, and gently simmer it in milk and water till it be swelled and if 
tender, strain it, and add it to the soup, Which thicken with two tables- 
spoontfulls of flour, mixed in half a pint of cream, and stirred gradually into 
the soup. Boil ita few minutes betore serving. 


MW ek KC 2 xe MO oe iy J a BY age 


B 2 vb tH =m Wim Mok 1G a I Roy a yy. 
Ok RY MRM EHR Hone wa 4 BM BN Fb 
3 7 : ee sae * SH * 
mp DR KR AAR ws Soe a a A HE 

waht Ui he HR HEH WE 


PA SOUP 


If vou make vour soup of dry peas, soak them over night ina warm 
place. using a quart of water to cach quart of the peas. Early the next 
morning boil them an hour. Boil with them a tea-spoontul of saleratus, eight 
or ten nunutes, then take them out of the water they were soaking in, put 
theminto fresh water, with a pound of salt pork, and boil it till the peas are 
soft, Which willbe inthe course of three or four hours. Green peas for 
soup require no soaking, and boiling only long enough to have the pork get 
thoroughly cooked, which will be in the course of an hour, 
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SOUP A LA JULIENNE, OR VEGETABLE 


Cut various kinds of vegetables in pieces: celery, carrots, turnips, anions, 
etc., and having put two ounces o1 butter in the bottom of a stew-pan, put the 
vegetables on the top of the butter, together with any others that may be in sea- 
son; stew or fry them overa slow fire, keeping them stirred. and adding a little 
oi the stock occasionally; soak small pieces of crust of bread in the remainder 
of the broth or stock, and when the ve: retables are nearly stewed, add them 
and warm the whole up together. 
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RICE AND MEAT SOUP 


Put a pound of rice and a little pepper and broth herbs into two quarts 
of water; cover themclose, and simmer very softly; putin a little cinnamon, 
two pounds of good ox-cheek, and boil the whole till the goodness is imcor- 
porated by the liquor. 
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‘ OX-TAIL, SOUP 


Two ox-tails, if properly stewed, with a couple of pounds of gravy beef 
and a bone ot ham, will make an excellent soup. Cut the tails into joints, 
and boil very gently for several hours ina suthcient quantity of water, with 
the beef and ham, carrots, turmips, and celery, two or three onions, a piece of 
crust of bread,a bunch of sweetherbs, aclove or two, and some peppercorns. 
Take out the tails when tender, and Iet the beef, ete., boil four hours longer, 
then strain the liquor and remove the fatin the same manner as for clear 
gravy soup. If made without ham-bones, or other favoring ingredients, it 
will require the addition of a little ketchup, or some of the prepared sauces, 
and a glass of wine, with a moderate quantity of cayenne. Add the tails and 
some pieces of carrot and turnip cut into fancy shapes. 
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MULLIGATAWNEY SOUP 


A calf’s head divided, well cleaned, place with a cow-heel in a well-tinned 
saucepan ; boil them till tender, let them cool, cut the meat from the bones 
in slices, and fry them in butter, stew the bones of the head and heel for some 
hours ; when well stewed, strain, let it get cold and remove the fat. When 
this is ‘accomplished, cut four onions in slices, flour them, fry them in butter 
until brown, add a table-spoonful and ahalf of best curry powder obtainable, 
cayenne pepper one tea-spoonful with a little salt, turmeric powder sufficient 
to fill a dessert-spoon is sometimes added, but the improvement is not mani- 
fest toa refined English palate, the curry powder being deemed all that is 
necessary ; add these last ingredients to the soup, boil gently for about an 
hour and a half, add two dessert-spoonfuls of table sauce; serve. 
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FISH 


With specific general instructions well worth heeding. 


All fish should be thoroughly cleansed and well cooked ; nothing can be 
more unwholesome and more unpalatable than fresh tish’ not sufficiently 
cooked. 


Fresh fish, when boiled, should be placed in cold, and shell-fish in boiling, 
water. 


To keep oysters after washing them, lay them in a tub ina cool cellar, 
with the deep part of the shell undermost. Sprinkle them with salt and 
Indian meal, then fll the tub with cold water. Change the water every day, 
and the oysters will keep fresh a fortnight. 

Fish should be garnished with horse radish or parsley. The only 
vegetable served with tish 1s potatoes. ; 

It is customary to eat fish only at the commencement of the dinner. 


Fish and soup are generally served up alone, the soup frst, before any of 
the other dishes appear. 
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TO BOIL SALMON, SEA BASS, AND OTHER LARGE FISH 


After the fish has been thoroughly cleansed, it may be put on the fire in 
cold hard water; when it boils, skim it with the greatest care. The cover 
should be kept on the kettle to prevent soot falling in and discoloring the fish. 
Fish should be boiled with a handful of salt, and half a tea-cupful of 
vinegar. It should be subjected to the cooking process until the bones will 
separate easily; but experience alone can determine the precise moment in 
which it should be served, to insure its being done throughout, and preserved 
unbroken. 


To judge if a large fish be sufficiently boiled, draw up the fish-plate, and 
with a thin knife try if the fish easily divides from the bone in the thick 
parts, which it will when done enough. Keep it hot, not by letting it sodden 
in the water, but by laying the fish plate cross-ways on the kettle, and 
covering with a thick cloth. If left in the water after it is ready, fish loses 
its firmness. Serve fish on a napkin. 

It is impossible to dress fish too fresh. Some kinds will bear keeping 
better than others, but none are improved by it. 

Families who purchase a whole salmon, and like it quite fresh, should 
parboil the portion not required for the day’s consumption, and lay 
it aside in the liquor, boiling up the whole together when wanted. By 
this means the curd will set, and the fish be equally good on the following 
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day. The custom of serving up rich sauces, such as lobster, is unknown 02 
salmon countries: a little lemon peel or white vinegar being quite sufficrent, 
adéed to melted butter. Salmon should be garnisued with parsley and 
scraped horse-radish. 
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TO FRY FISH 
One great point is to prepare it properly. Take, for instance, a flounder, 

‘wipe it thoroughly dry on both sides, then dredge it with flour, beat up an 
egy, and lay it on with a brush strewing on it tinely-grated bread or biscuit 
crumbs; have the fat so boiling hot that all the hissing and bubbling 
must have subsided before the fish is put in, and let the quantity not be 
stinted, or the fish, when taken out, will be greasy. The frying-pan must be 
‘put upon a clear cinder fire, and not left for a moment until the fish is done 
‘at a moderate rate, neither too quick nor too slow ; and when done, lay it upon 
a cloth or writing-paper to drain off the fat. 
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Flog’s-lard and butter are the materials most generally used, as are also 
the drippings from roast meat; for a great prejudice exists in England 
against frying with oil, arising no doubt partly from expense as well as 
dislike, although it is more delicate than any fatty substance that can he 
employed for that purpose. Throughout the southern countries of Europe 
nothing else is ever used in the frying of either fish or meat of any kind, and 
dishes thus dressed ever appear superior on the foreign tables to those of our 
cown, The oil, if skimmed when done with, may be employed again until 
entirely used; and lard, 1f poured into cold water when melted, will harden 
‘on the surtace. The largeness of quantity does not therefore occasion 
additional cost: and even should meat be fried im it after fish, it will occasion 
no unpleasant favor, 
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HOW TO BROIL FISH 
Care shoud be taken to make the gridiron very het, and to rub the bars 
with butter previously to using. fish prepared for broiling, after it ts 
washed, should be rubbed well with vinegar, dried ina cloth, and thoured—the 
vinegar preserving the skin entire, and the flour preventing it sticking to the 
bars. Acinder or a charcoal tire is the best, but a little salt thrown on a coal- 
tire will check the smoke, and cause it to burn lke embers. 


In the dressing of flat fish as cutlets. the fillets should be lifted from the 
bones, and the spine which runs through the centre of the round sorts should 
be extracted. 
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HOW TO STEW FISH 


Dressing fish in fillets or outlets require considerably more care in the 
‘cookery, as well as cost in the ingredients, than either of the previous 
modes, and as a preliminary to the operation, a‘gravy should be got ready, to 
‘be made in the following manner :—Take out all the bones, cut off the heads 
and tails, and, if this should not be sufficient, add a flounder, an eel, or any 
small common fish; stew them with an onion, pepper, salt, and sweet Heche: 
strain it, and thicken it to the consistence of cream, flavoring with a slight 
addition of wine or any other sauce. ; 
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A. cod-fish should be firm and white, the gills red, and the eye 

lively ; fine fish is very thick about the neck ; if the flesh is at all Habby 1t 1s 


not good. The length of time it requires for boiling depends on the sizeof the 
fish, which varies from one pound to twenty ; a small fish, about two or 
three pounds weight will be sufficiently boiled in a quarter of an hour or 
twenty minutes after the water boils. Prepare a cod for dressing in the fol- 
Jowing manner :—Empty and wash it thorouvhly, scrape off all the scales, cut 
open the belly, and wash and dry it well, rub a little salt inside, or lay it for 


an hour in strong brine. 
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BAKED COD 


Soak a fine piece of the middle of a fresh cod in melted butter, with 
parsley and sweet herbs shred very tine ; let it stand over the fire for some 
time, and then bake it. Let it be of a good color. 
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COD-FISH FRIED 


Take the middle or tail part of a fresh cod-fish, and cut it into slices not 
quite an inch thick, first removing the skin. Season them with a little salt 
and cayenne pepper. Have ready in one dish some beaten yolk of egg, and 
in another some erated bread crumbs. Difp each slice of tish twice into the 
egg, and then twice into the crumbs. Fry them in fresh butter, and serve 
them up wn the wale about Pat 
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STEWED EELS 


Cut the eels into pieces about four inches long ; take two onions, two 
shallots, a bunch of parsley, thyme, two bay leaves, a little mace, black and 
Jamaica pepper, a pint of good gravy, the same of vinegar, six anchovies 
bruised ; let all boil together for ten minutes ; take out the cels ; boil the 
sauce till reduced to a quart ; strain and thicken it with a table-spoonful of 
flour, mixed smooth in a little cold water. Put in the eels, and boil them 
till they are tender. Eels may also be roasted with a common stuffing. 
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Cut them into pieces of three or four inches long, and then score across 
in two or three places ; season them with pepper and salt, and dust them 
with flour, or dip them into an egg beat up, and sprinkle them with finely 
grated bread crumbs; fry them in fresh lard or dripping. Let them drain 
and dry upon the back of a sieve before the fire. Garnish with parsley 
sauce. 
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BAKED EELS 

Skin and clean some eels ; take a shallow pan, and cut the eels in lengths 
according to the depth of the pan, put them in, letting them stand upright in 
it; the pan should be hilled ; put in a little water, some salt, pepper, shallots 
cut small, some sweet herbs, and a little parsley cut small ; set them in the 
oven to bake; when they are done take the liquor that comes from them, 


put it into a saucepan, and thicken it with a piece of butter rolled in flour, 
and a little white wine. 
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BOILED FLOUNDERS 

Put on a stewpan with a sufficient quantity of water to cover the floun- 
ders which are to be dressed ; put in some vinegar and horse-radish ; when 
the water boils put in the fish, having been first well cleaned, and their fins 
cut off ; they must not boil too fast for fear they should break ; when they 


are sufficiently done, lay them on a hsh plate, the tails in the middle. Serve 
them with parsley and butter. 
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FLOUNDERS OR PLAICE, FRIED OR BOILED 


Flounders are perhaps the most difficult fish to fry very nicely. Clean 
them well, flour them, and wipe them with a dry cloth to absorb allthe water 
from them; flour or egg and bread-crumb them. 
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TO FRY TROUT, AND OTHER SMALL FISH 


Wash, gut, and scale them; then dry them, and lay them ona board, 
dusting them at the same time with some flour. Fry them finely brown 
with fresh dripping. Serve with crimp, parsley, and melted butter. 
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COD-FISI 


Fresh cod is good boiled, fried, or made into chowder. It is too dry a 
fish to broil. Salt-cod should be soaked in lukewarm water till the skin will 
come off easily—then take up the fish, scrape off the skin, and put it in fresh 
water and set it on a very moderate tire, where it will keep warm without 
boiling, as it hardens by boiling. It takes between three and four hours to 
cook it soft—serve it up with drawn butter. 
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FISH CAKES 
Cold boiled fresh fish, or salt cod-fish, is nice minced fine, with potatoes, 
moistened with a little water, and little butter putin, done up into cakes of the 
. $ize of common biscuit, and fried brown in pork tat or butter. 
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HALIBUT 

Halibut should be cut into slices of four pounds each, and may be baked, 
-or fried. The skin on the back must be scored. When baked, use a sufhcient 
quantity of butter to keep it moist. If boiled, lay it in the kettle on a strainer, 
“cover it with salted water, boil it slowly half or three-quarters of an hour, 
and skim it well. Garnish it with horse radish, serve it with melted butter. 
To fry halibut cut it in shces less than an inch thick ; and with this, as with 


all other fish, take care to have plenty of butter, lard, or oil in the pan, and 
that it be hot before the fish is put in. 
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BAKED MACKEREL 

Cut off their heads, open them, and take out the roes and clean them 
thoroughly ; rub them on the inside with a little pepper and salt, put the 
roes in again, season them with a mixture of powdered allspice, black pepper, 
and salt (well rubbed together), and lay them close in a baking-pan, cover 
them with equal quantities of cold vinegar and water, tie them down with 
strong white paper doubled, and bake them for an hour in a slow oven. 
They will keep for a fortnight. 
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BOILED M ACKEREL | 


This fish loses its life as soon as it leaves the sea, and the fresher it is the 
better. Wash and clean them thoroughly (the fishmongers seldom do this 
sufficiently ), put them into cold water with a handful of salt in it ; let them 
rather simmer than boil ; a small mackerel will be done enough 1 ‘in about a 
quarter of an hour; when the eye starts and the tail splits, they are done; 
do not let them stand i in the water a moment after; they are so delicate that 
the heat of the water will break them. , 
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BROILED MACKEREL 


Clean a fine large mackerel, wipe it on a dry cloth, and cut a long slit 
down the back; lay it ona clean gridiron, over a very clear, slow fire; when 
it is done on one side, turn it; be careful that it does not burn; send it up 
with fennel sauce; mix well together a little pepper and salt, a bit of fresh 
butter, and when the mackerel are ready for the table, put some of this into 


each fish. 
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BAKED SALMON 


A small salmon may be baked whole. Stuff it with forcemeat made of 
bread-crumbhs, chopped oysters, or minced lobster, butter, cayenne, a little 
salt, and powdered mace,—all mixed well, and moistened with beaten volk of 
egy. Bend the salmon round, and put the tail into the mouth, fastening it 
with a skewer. Put it into a large de2p dish; lay bits of butter on it at small 
intervals; and set it into the oven. While baking, iook at it occasionally and 
baste it with the butter. When one side is well browned, turn it carefully 
in the dish and add more butter. Bake it till the other side i is well browned. 
Then transfer it to another dish with the gravy that is about it, and send it 
to table. 
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BOILED SALMON 


Put on a fish-kettle, with cold water enough to well cover the salmon. 
you are going to dress, or the salmon will neither look nor taste well. (Boil 
the liver in a separate saucepan). When the water boils, put in a-handful of 

salt; take off the scum as soon as it rises; have the fish well washed; put it 

in, and if it is thick, let it boil very gently. Salmon requires almost as much 
boiling as meat; about a quarter of an hour to a pound of fish; but practice 
only can pertect the cook in dressing salmon. A quarter of a salmon will 
take almost as much boiling as half a one: you must consider the thickness, 
not the weight: ten pounds of fine full-grown salmon will be done in an hour 
anda quarter. Lobster sauce. 
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ROASTED SALMON 

Take a large piece of fine fresh salmon, cut from the middle of the fish, 
well cleaned and carefully scaled. Wuipe it dry i inaclean coarse cloth. Then 
dredge it with Hour, put it on the spit, and place it before a clear bright frre. 
Baste it with fresh butter, and roast it well; secing that it is thoroughly done 
to the bone. Serve it up plain; garnishing the dish with slices of lemon, as 
many persons like a little lemon-juice with salmon. This mode of cooking 
salmon will be found excellent. .\ small one or a salmon-trout may be roasted 
whole. 
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TO FRY SMELTS 


This delicate little fish, when perfectly fresh, must not be washed, but 
wiped with a clean cloth, and dredged with flour, or brushed over witha 
feather, dipped into the volk of an eyg beaten, and rolled i ina plate of tnely 
grated bread-crumbs, and fried in boiling dripping, or fresh lard. They vary 
in size, and some will be done sooner than others. When of a clear yellow 
brown, take them out caretully, and lay them before the fire upon the back 
of a sieve to drain and keep hot. Dish them, heads and tails alternately; 
garnish with fried parsley. Sauce—melted butter. They may also be 


ee 


broiled. 
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OYSTERS 


To stew oysters, open them and strain the liquor. Put to them some 
grated stale bread, and a little pepper and nutmeg. Throw them into the 
liquor, and add a glass of white wine. Let them stew but a short time, or 
they will be hard. Have ready some slices of buttered toast with the crust 
off. When the oysters are done dip the toast in the liquor, and lay the pieces 
round the sides and in the bottom of a deep dish. Pour the oysters and 
liquor upon the toast, and send them to table hot. 
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TO FRY OYSTERS 


Make a batter; then, having washed your oysters and wiped them dry, 
dip them into the batter, and roll them in some crumbs of bread and mace 
finely beaten. Fry them as other fish. 
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OYSTER PATTIES 


Make some rich puff-paste, and bake it in very small tin patty-pans. 
When cool, turn them out upon a large dish. Stew some large fresh oysters 
with a few cloves, a little mace and nutmeg, some volk of ege boiled hard 
and grated, a little butter, and as much of the oyster liquor as will cover them. 
When they have stewed a little while, take them out of the pan, and set them 
away to cool. When quite cool, lay two or three oysters in.each shell of 
puft-paste. 
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ROASTED OYSTERS 


Wash the shells perfectly clean, put them in pans and set them in the 
oven, or place them in rows on the top of your kitchen range. Take them 
up as soon as the shells begin to open, before the liquor is lost ; have ready 
a hot vegetable dish, take out the ovsters and serve immediately. Or, the 
upper shell may be taken off, and the oysters placed on broad dlishes in the 
other shell. The dishes must be well heated, as the oysters should be eaten 
hot. 
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BROILED OYSTERS 


Take the largest and finest oysters. See that your gridiron is very 
clean. Rub the bars with fresh butter, and set it over aclear steady fire, 
entirely clear from smoke ; or on a bed of bright hot wood-coals. Place the 
oysters on the gridiron, and when don2 on one side, take a fork and turn 
them on the other ; being careful not to let them burn. Put some fresh 
butter in the bottom of adish. Lay the oysters onit, and season them 
slightly with pepper. Send them to table hot. 
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OYSTER PIE 


Beard a quart of fine oysters, strain the liquor, and add them to it. Cut 
into thin slices the kidney fat of a loin of veal; season them with white 
pepper, salt, mace, and grated lemon-peel; lay them on the bottom of a pie- 
dish, put in the oysters and liquor, with a little more seasoning; put over 
them the marrow of two bones. Lay a border of puff paste round the edge 
of the dish ; cover it with paste, and bake it nearly three quarters of an 
hour. 
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TO FRY SOFT CLAMS 


Wash the clams well in plenty of water, and lay onthem a thickly folded 
napkin to dry out the water; then roll a few ata time in wheat flour, until 
they will take up no more. Have a thick-bottomed frying-pan one-third full 
of boiling hot lard, and salted, (in proportion, a table-spoonful of salt toa 
pound of lard ;) lay the clams in with a fork, one at a time ; lay them close 
together and fry gently, until one side is a delicate brown, then turn careful- 
ly and brown the other; then take them off on a hot dish. 
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LOBSTERS AND CRABS 


Put them into boiling water, and boil them from half to three-quarters 
of an hour, according to their size. Boil half a tea-cup of salt with every 
four pounds of the fish. When cold, crack the shell, and take out the meat, 
taking care to extract the blue veins, and what is called the lady in the 
lobster, as they are very unhealthy. If the fish are not eaten cold, warm up 
with a little water, vinegar, salt, pepper, and butter. 
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TO DRESS LOBSTERS COLD 
Take the fish out of the shell, divide it into small pieces, mash up the 


scarlet meat of the lobster, prepare a salad mixture of cayenne pepper, salt, 

sweet oil, vinegar, and mustard; mix the lobster and the mixture well 

together, and serve them in the dish in which they were mixed. Lobster is 

usually dressed at table. 

ERBARARAKAME NW WM fh ROH bs 

RARE WD tHe k RP BH te KE ay 
RRR BE AMRF Fmt WU RK wD Be 


——_——__________ 
es Eee CN 
Nene ee eee 


24 [Qt MEATS WK 


Meats, Poultry and Game 


Meat should be carefully washed and dried with a clean towel before it 
is cooked. Frozen meat should never be cooked on the same day. Lay it in 
cold water to thaw, and cook it twice the usual time. To make beef tender, 
squeeze and pinch it with the fingers. When meat is to be kept any time it 
should be carefully wiped every day. 

The best beef-steaks are cut from the ribs or from the inner part of the 
sirloin. The rump is generally corned or salted and boiled. The legs, head, 
and tail, make good soup. 

The fore- -quarter of a calf comprises the neck, breast and shoulder. 
The hind-quarter consists of the loin, fillet, and knuckle. Separate dishes 
are made of the head, heart, liver, and sw eetbread. 

The fore-quarter ‘ofa sheep contains the neck, breast, and shoulder. The 
hind-quarter consists of the loin and leg. The two loins together are called 
the chine or saddle. Mutton is more tender if kept a few days. 

In cutting up pork you have the spare-rib, shoulder, chine, the loin, 
middlings, and Jeg: the head, feet, heart and liver. The best parts are the 
loin and the leg, or the hind-quarter. 

Pork, as an invariable rule, should be thorouchly cooked. Venison 
should be kept several days, after being wel] washed with milk and water and 
then thoroughly dried. 
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ROAST BEEF 

When the meat is put on the fire, a little salt should be sprinkled on it, 
and the bony side turned towards the tire first. When the bones get well 
heated through, turn the meat. and keep a brisk tire—baste it frequently 
while roasting. There should be a litthe water put into the dripping-pan 
when the meat is put down to roast. If itis a thick piecé, allow fifteen 
minutes to each pound to reast it in—if thin, less time will be required. The 
tender-loin, and first and second cuts off the rack, are the best as roasting 
pieces. The third and fourth cuts are good. 
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BE EE ALAMODE 
Tie up a round of beef so as to keep it in shape ; make a stufting of 
grated bread, suet, sweet herbs, quarter of an ounce of nutmeg, a few cloves 
pounded, yolk of an egg. Cut holes in the beet, and put in the stufting, 
leavi ing about half the stuffing to be made into balls. Tie the beef upina 
cloth, just cover it with water, let it boil an hour and a half; then turn it, 
and let it boil an hour and a half more; then turn out the liquor, and put 
some skewers across the bottom of the pot, and lay the beet upon it, to brown ; 
turn it that it may brown on both sides. Put a pint of claret and some 
allspice and cloves into the liquor, and boil some balls made of the stuffing 
in it. 
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FRIED BEEF'S KIDNEY 

Clean all the fat off the kidney, cut it open and take out the fibre which 
runs through it; put it in a stew-pan with a very little water and some salt, 
and cook it till it is tender; then season it with pepper and more salt if re- 
quired, flour it and fry it in hot lard; adda |ittle Hour and water to make 
the gravy. 
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~ BOILED CORNED BE EF 
Put on the meat in cold water; allow one quart of water to every pound 
of meat. The slower it boils the better it will be. For every pound of meat 
let it boil fifteen minutes; thus, a piece of beef weighing twelve pounds 
should boil three hours. If the beef is to be eaten cold-—-as soon as it 1s 
taken out of the pot immerse it in cold water fora short time, in order to 

retain the juices. 
; Tongues are boiled in the same manner. 
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TO BROIL b Te EF STEAKS 

Cut the steaks off a rump or ribs of a fore-quarter; beat them well with 

a rolling-pin. Have the gridiron perfectly clean and heated over a clear 

quick fre; lay on the steaks, and, with meat-tones, keep turning them con- 

stantly, till they are done enough: throw a little salt over them a little 

before taking them off the fire. Serve them as hot as possible. plain, or with 

a made gravy and sliced onion, or rub a bit of butter upon the steaks the 
moment of serving. The tender-loin is the best piece for broiling. 
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BEEF STEAK PIE 
Take some fine rump steaks, beat them with a rolling-pin, then season 
them with pepper and salt according to taste. Make a good crust, lay in your 


steaks, fill your dish, then pour in as much water as will half fill the dish. 
Put on the crust, bake it well. 
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After being scoured, tripe should be soaked in salt and water seven or 
eight days, changing the water every other day. Then boi] it till tender, 
which will take eight or ten hours. It is then fit for broiling, or pickling. 
It is pickled in the same manner as souse. 
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TONGUE 


Neat’s tongue should be boiled full three hours. If it has been in salt 
long, it is well to soak it overnight in cold water. Put it to boil 
when the water is cold. If you boil it in a small pot, it is well to change the 
water, when it has boiled an hour and a half; the fresh water should boil 
before the half-cooked tongue is put in again. It is nicer for being kept ina 
cool place a day or two after being boiled. Nearly the same rules apply to 
salt beef. A six-pound piece of corned beet should boil fully three hours; and 
salt beef should be boiled four. 
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REEF PRESSED - _ 


Salt a piece of brisket (thin part of the flask) or the tops of the ribs, 
with salt and saltpetre, tive days, then boil it gently tll extremely tender; 
put it under a great weight, or. in a cheese press, till perfectly cold. It eats 
excellently cold, and for sandwiches. 
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BEEF HASEHIAD 

Take three or four onions, chop them very fine, and put them into a 
stew-pan, with a piece of butter and a little flour; stir it over the fire till 
nearly done and well browned; then moisten them with a little stock and 
half a glass of wine, adding some salt and coarse pepper: let them stew till 
they are thoroughly done, and very little sauce remains; then put in the cold 
beef, minced small, and Jet the whole simmer till it has taken the flavor of - 
the onion. When vou serve, add a spoonful of mustard and a little vinegar. 
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TO SALT BEEF FOR IMMEDIATE USE 


Salt a round of beef, moderately upon the tops and sides, put it upom 
sticks, or the tongs of a cheese-tub, over a tub of cold water, and the salt 
will be drawn through it, so that it will be ft for boiling next day. 
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BEEF MINCED 

Take some cold roasted fillet of beef, cut out all the fat and. suet, 
then chop the meat as tine as possible, and put itinto a reduced Spanish. 
sauce made boiling hot; when ready to serve, add a bit of butter to it. 
Serve your mince with soft boiled eggs round tt, or with pieces of toasted 
bread. 
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VEAL 


The fillet is the favorite joint, but when merely roasted, the meat 
is close, heavy, and not very desirable. Take out the bone and hill the 
orifice with fat or stuffing; stuff it also well under the skin, with bread, 
sage, chopped onions, and parsley. Serve it up with melted butter and send 
a lemon to the table. 

The breast is frequently roasted, but is not suited to the spit. 

Veal should som, about an hour, if a neck-piece; if the meat comes 
from a thicker, more solid part, it should boil longer. Both mutton and 
veal are better for being boiled with a small piece of salt pork. Weal broth. 
is very good. 
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VEAL CUTLETS 


A very nice way to cook cutlets is to make a batter with half a pint 
of milk, an cee beaten to a froth, and flour enough to render it thick. 
When the veal is fried brown, dip it into the batter, then put it back into 
the fat, and fry it until brow again. If you have any batter left, itis 
nice dropped by the large spoonful into the fat, and fried till brown, then laid 
over the veal. Thicken the gravy and turn it over the whole. it will be 
better to stew it half an hour before frying it. 
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PLAIN VEAL PIE 
Take the best end of a neck of veal, cnt it in pieces, season it with 
pepper and salt, and stew in just enough water to cover it. When it ts 
nearly done make a rich gravy with some butter rolled in flour, added to the 
water it was stewed in. 


Line the sides of a deep pie-dish with paste, put in the meat and pour 
in the gravy, roll out a sheet of paste and cover the top; cut an opening in 
the centre of the top, about three inches long, and another to cross it at 
right angles; turn back the four corners, and ornament with bars of paste 
twisted and laid over. Set it in the oven, and when the crust is done send 
it to the table in the dish it was baked tn. 
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VEAL BREAST, WITH GREEN PEAS 


Make a quart of gravy with the scrag end; strain it; cut the rest of the 
veal into small pieces of nearly an equal size; put it into a stew-pan with the 
gravy, some pepper, salt, mace, half an ounce of butter, and a quart of green 
peas. Cover the pan closely, and let it stew nearly two hours; then put ina 
lettuce cut small, and let it stew half an hour longer. A little before serving 
add half an ounce of browned butter, mixed with a little flour. 
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VEAL PATTIES 

Mince some under-done veal with a little parsley, one or two sage leaves, 

a very little onton; season with grated lemon-peel, nutmeg, pepper, and salt; 

add some grated lean ham or tongue, moisten it with some good gravy, heat 
Itup, and put it into the patties. 
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TO ROAST SWEET-BREADS 

Sweet-breads should be soaked in warm water, and then blanched by 
being thrown into boiling water, boiled for a few minutes, and then put 
into cold water. They may then be larded and roasted, or fried, and after- 
wards stewed in butter with crumbs of bread. Sweet-breads may also be 
Jarded and braised, and being of themselves rather insipid, they wil be 
improved by a relishing sauce and by a large quantity of herbs in the braise. 
Skins of lemon put upon the sweet-breads while bratsing will heighten the 
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flavor, and keep them white; which is very desirable when sent to the table 
with white sauce. The usual sauce with which they are served is butter 
and mushroom ketchup. 
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MUTTON AND LAMB 


In ROASTING mutton or Jamb, the loin, the chine, and the saddle must 
have the skin raised and skewered on! and, when nearly done, take off this 
skin, and baste and flour to froth it up. Six or seven pounds of mutton 
will roast in an hour and a half; lamb one hour. 

In regard to BOILING mutton enough for a family of five or six it should 
boil an hour andahalf. A Re of lamb should boil an hour, or little more 
than an hour perhaps. Put a little thickening into botling water: strain it 
nicely; and put sweet butter in it for sauce. If your family like broth, 
throw in some clear rice when you putin the meat. The rice should be in 
proportion to the quantity of broth you mean to make. A large table- 
spoontul is enough for three pints of water. Season with a very little 
pepper and salt, summer-savory, or sage, rubbed through a sieve, thrown 
in. 
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MUTTON BREAST, ROASTED WITH WINE 


Skin and bone breast of a mutton, then roll it up in a collar like a breast 
of veal. Roast it, and baste it with half a pint of red wine; when you have 
used up all the wine, finish basting with butter. Have a little good gravy in: 
readiness, and when the mutton is done, set it upright in a dish, pour in the: 
gravy, prepare sweet sauce the same as for venison, and send it up to table 
without any garnish. 
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MUTTON LEG STUFFED 
Make a stuffing with a little beef-suet chopped, some parsley, thyme, 
marjoram, a little grated lemon, nutmeg grated, pepper, salt, and a few 
bread-crumbs; mix all together with the yolk of an egg, put this under the 
skin in the thickest part of a leg of mutton under the flap, then roast it, and 
serve it to tahle with some good gravy in the dish. 
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LEG OF MUTTON BOILED 


Wash a leg of mutton, dredge it well with flour, and wrap it in a cloth, 
then put it ina pot of hot water, and boil according to its weight. Serve 
with drawn butter or parsley sauce, with boiled vegetables and pickles. 

When intended for roasting, mutton should hang as long as it will keep, 


‘tthe hind-quarter particularly. 
Mutton for boiling ought not to hang long, as it will prevent its looking 


‘of a good color. 
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Take a loin of mutton, parboil it. Make a rich gravy with part of the 
‘water the meat has been boiled in. Take carrots, turnips, onions. Lay the 
meat into a pan, pour the gravy over it, and then lay the vegetables. Put 
it into a stew-pan, and set it in the oven for two hours. 

TUR M MRA BA RR 2 OM Oy BD A 
ce RH LR Mo HO RB A et ok LL HOE ee 
a ae ee ee ee eo ae 
MH loAUMREZARA ESHER A | ETE 


mee eee 


MUTTON CHOPS 


Cut the chops very nicely, pare off the fat, and fry them a fine brown, 
having first seasoned them with salt, and 1f the chops are thick, beat them 
tender. Pile them up like hop-poles in the dish, with the bones meeting at 
the top, and place between each a slice of bread fried in butter. The fire 
over which they are roasted should be moderate, and the chops frequently 
turned, that they may not burn. ” 


SE MA 7B HE te Ae 2 A OBE fi HOP ROBE Oe AEE BE HH HE =e 
WMA AEA rk RAO oS 


SEM SE ME ZH ae Ae BES Eh ke A 
LAMB 


Thisis a delicate, and commonly considered tender meat; but those who 
talk of tender lamb, while they are thinking of the age of the animal, forget 
that even a chicken must be kept a proper time after it has been killed, or 
It will be tough picking. To the usual accompaniments of roasted meat, 
green mint sauce, and a salad, is commonly added; and some cooks, about 
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fave minutes before it is done, sprinkle it with a little fresh-gathered and 
finely minced parsley. Lamb, and all young meats, ought to be thoroughly 
‘done; therefore do not take either lamb or veal off the spit till vou see it 
‘drop white gravy. When green mint cannot be got, mint vinegar is an 
acceptable substitute for it; and crisp parsley on a side plate, is an admir- 
‘able accompaniment. 
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LAMB BREAST 


Cut it into pieces, and stew it in a weak stock, with a glass of port 
wine; add pepper and salt. When it is perfectly tender, thicken the sauce 
with butter and flour. Have ready cucumbers stewed in gravy, put them 
over the lamb before serving. A breast of mutton may be served in the 
same way. 
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LAMB SHOULDER, GRILLED 


Boil it; score it in chequers about an inch square, rub it over with the 
yolk of an egg, pepper and salt it, strew it with bread-crumbs and dried 
parsley, or sweet herbs, and carbonada, i. e. erill, i. e. broil it over a clear fire 
or put it ina Dutch oven till it isa nice light brown, send up some gravy 
with it, or make a sauce for it of Hour and water, well mixed together, with 
an ounce of fresh butter, a table-spoonful of mushroom or walnut ketchup, 
and the juice of half a lemon. Breasts of lamb are often done in the same 
way, and with mushroom or mutton sauce. 
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LAMB CHOPS 


Cut a neck or loin of lamb into chops; rub them over with the beaten 
yolk of an egg; dip them into grated bread, mixed with plenty of chopped 
parsley, and season with lemon-pecel, pepper, and salt; fry them a light brown 
in good dripping; make a sauce with the trimmings, and thicken the sauce 
with butter rolled in Hour; add little lemon pickle and mushroom ketchup. 
Garnish with fried parsley. They may be served with or without the gravy. 
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TO ROAST PORK 
Fresh pork should be cooked more than any other meat. 


_ Lay it at some distance from the fire, and flour it well. When the flour 
dries, wipe the pork clean with a coarse cloth; then cut the skin in rows. 
with a sharp knife, put vour meat close to the fire, and roast it as quick as 


possible. Baste with butter and a little dry sage. Some persons add onions 
finely shred. 


oo a BA ooh ROK Woe MN Mw A HR ORE ge 


mH OW HOM OW OR 
1 a OREO Oh ORO 

kkPRE OA RA we BY 

ROASTED PIG 

A ply to roast is best from three to four weeks old. Prepare a stuffing 

with slices of bread and butter, sprinkled well with chopped sage, and 
seasoned with pepper and salt, laving tive or six slices one upon another, and 
put them into the inside of the pig: skewer it well, to prevent it from falling 
out, and then spit it, previously rubbing it over with sweet oil; put it down 
before a moderate fire, to roast for two hours, more or less, according to its 
size; when thoroughly done, take off the head and split the pig straight down 
the back: then dish up the two halves, and splitting the head, lay half at each 
end of the dish, pour some good strong gravy undery it, and serve hot. 
Some persons prefer to have the pig baked, instead of roasted it is equally 
cood either wav. 
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HAMS 


Todoitlaham, soak it according to itsage, for twelve ortwenty-four hours. 
Putit into a large saucepan full of cold water, and if.a small one, let it sim- 
mer for two or three hours, and then bot! an hour and a half. Let it stand 
in the Jiquor until perfectly cold. Then take off the skin. 
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SAUSAGES 


Chop fresh pork very fine, the lean and fat together. Then fill the skins 
which should be previously cleaned thoroughly. A little our mixed in with 
the meat, tends to prevent the fat from running out when cooked. Sausage- 
meat is good, done up in small cakes and fried. In summer, when fresh pork 
cannot be procured, very good sausage-cakes may be made of raw beef, 
chopped fine with salt pork, and seasoned with pepper and sage. When 
sausages are fried, they should not be pricked, and they will cook nicer to 
have a little fat put in the frying pan with them. 


he Be ASR As 0 AE AS Bw BET EL AG — 
ee Cha Puree erent: A BK lg 


Ay SN INH SE Tt Ae Ba a P= AE ped Re PS TA 0 aS =H ie 
Pa AY 25 > SA Fe NL Db ARR EAS Sh 7 EE pt to B 
BERLE KL ILS BRIS GINA ELL Og Ye A : 
Eee ee Oe Mee et ee eee Bi Ye 


GAME  xi@eif =t= 33 


ROAST VENISON 


_ Take a haunch and spit it; butter four sheets of paper and put two on 
the haunch; then make a paste with flour, butter, and water; roll it out half 
as big as the haunch, and put it over the fat part; then put the other two 
sheets of paper on, and tie them with pack-thread; lay it toa brisk fire, and 
baste it well all the time of roasting. If a large haunch of 24 Ibs., it will 
take three hours and a half, except it is a very large fire; then three hours 
will do; smaller in proportion. 


Take either of these sauces for venison: currant jelly warmed, or 
half a pint of red wine, with a quarter of a pound of sugar simmered over 
a clear fire for five or six minutes; of half a pint of vinegar and a quarter 
of a pound of sugar, simmered to syrup. 
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VENISON ~ PASTRY 
Should be baked two hours or more. 
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RABBITS 


To fricasee a rabbit cut it in pieces, reserve the liver; put a piece of 
bacon cut in slices into a stew pan, brown it well and lay it aside; put the 
rabbit in the pan with a piece of butter; turn and toss the rabbit well until 
it is quite white. When it is getting brown dredge a spoonful of flour over it, 
turning all the while, and when the flour is dry put the rabbit in a plate. 
Then add another piece of butter to the remaining sauce, and stir it welt 
together, and when brown add a cupful of water; continue stirring, and put 
in the rabbit with plenty of very small onions, the bacon, some mushrooms, 
a bunch of parsley, and some salt and pepper; let it stew very gently over a 
slow tire for four hours. Add the liver and a glass of port wine one hour 
before serving, and should there not be sufficient sauce, a little gravy from 
time to time, put in hot. 

When a rabbit is roasted it should first be well stuffed. Serve it with 
sauce made of liver, parsley, and melted butter. 

Rabbits may be stewed, or baked 1n a pie. 
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RABBIT PIE 


Cut a couple of young rabbits into quarters, and bruise a quarter of a 
pound of bacon in a mortar, with the livers, some pepper, salt, a little mace, 
parsley, cut small, and a few leaves of sweet basil; when these are all 
beaten fine, line your pie-dish with a nice crust, then put a Javer of the 
seasoning at the bottom of the dish, and put in the rabbits; pound some 
more bacon in a mortar, mix with it some fresh butter, and cover the rabbits 
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with it, and over that lay thin slices of bacon; put on the cover, and place it 
in the oven; it will be done in about two hours; when baked, take off the 
cover, take out the bacon, and if there is not a sufficient quantity of gravy, 
add soine rich mutton or veal gravy. 
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BROILED RABBIT 

Take a couple of young rabbits, cut them up, and put them to steep for 

a few hours in a little oil, mixed with parsley, lecks, a few mushrooms, and 

a clove of garlic, ail shred fine; salt and pepper; roll each piece of rabbit in 

a rasher of bacon, and put them, with a part of the seasoning, into pieces of 

white paper: butter the papers inside; broil upon a gridiron over a very 
slow fire, and serve hot in the papers. 
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POULTRY AND GAME. 


Half-grown poultry is not so good as the full-grown, when it is still 
young. Old poultry is always tough, especially geese. To discover whether 
poultry is young, observe if the skin is thin and tender, the feet moist and 
limber, the eves full and bright. The nl] and feet of a young goose are 
smooth and yellow, of an old one they are red and hairy. When poultry 1s 
eaten on the same day it is stringy and often tough. ” 


In drawing poultry the gall should not be broken. 


If the poultry is sealded it can he picked with greater facility—this 1s 
more necessary for wild fowl than any other. The hairs about the skin may 
be singed off by lighting a piece of twisted paper and holding the poultry 
over it. The head, neck, and fect of tame fowl are cut away—the legs are 
fastened to the body by a string tied around it. No skewers are necessary. 
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ROAST CHICKENS 

An hour is enough for cemmon sized chickens to roast. A smart fire 1s 
better than a slow one: but they must be tended closely. Slices of bread 
buttered, salted, and peppered, put into the stomach (not the crop) are 
excellent. 
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BOILED CHICKENS 


When they are drawn and trussed, lay the chickens in skim milk for 
about two hours. Then put them into cold water, cover close, and set them 
over a slow tire,and skim them well. -As soon as they have boiled slowly, 
take them from the tire, and let them remain in the water close covered for 
half an hour; then drain and serve with white sauce. 
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CURRIED CHICKEN 


Take the skin off of it; cut up the chicken, and roll each piece in curry 
powder and flour (mix together a spoonful of flour to half an ounce of 
curry) fry two or three sliced ontons in butter; when of a heht brown, put 
in the meat and fry them together till the meat becomes brown; then stew 
them together with a little water for two or three hours. More water may 
be added 1f too thick. 
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FRICASSEED 


The chickens are cut to pieces, and covered with warm water to draw 
out the blood. Then put into a stew pan, with three-quarters of a pint of 
water, or veal broth, salt. pepper, flour, butter, mace, sweet herbs pounded 
and sifted; bol ithalf an hour. If it is too fat, skim ita little. Just before 
it is done, mix the vclk of two eggs with a gill of cream, stir it up til it 1s 
thick and smooth, squeeze in half alemon. If you like onions, stew some 
slices with the other ingredients. 
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CHICKEN PIE 


Cut up two voung fowls, season them with cayenne pepper and salt. 
Put the cut chicken, w ith slices of ham and hard egg, into a dcep dish cover- 
ed with paste—pour the dish half full of cold water, or if you have any cold 
gravy, that will be betrer—ll the dish with the gravv—add an onion ora few 
mushrooms—cov er the dish with a light paste, and bake the pie until the 
crust is quite brown. 
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TO STEW A DUCK WITH CLARET 

Make a gravy of the giblets; rub the duck inside and outside with pep- 
per and a little salt; peel and mince two or three onions, and having half 
roasted the duck, put it into a stew-pan with the gravy and onions. Stew it 
gently for two hours, adding towards the end a glass of claret or port wine. 
Squeeze the juice of a lemon over the duck, and serve it with toasted bread. 

What remains of a roasted wild duck, may be warmed the next day in 
heaters with a little currant-jelly, when it is excellent. 

Ducks may be hashed and stewed with a glass of port wine thrown into 


the gravy. 
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TO ROAST A GOOS 

Chop a few sage-leaves and two onions very fine, mix them with a good 
lump of butter, a tea-spoonful of pepper, and two of salt; put itin the goose. 
Then spit it, lay it down, and dust it with flour; when it is thoroughly hot 
baste it with nice lard. If it be a large one, it will require an hour anda 
half before a good clear fire. When it is done enough, dredge and baste it, 
pull out the spit, and pour in a little boiling water. It may be stuffed with 
bread or potatoes, and should be served with apple-sauce. 
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Bone a goose, season it well with pepper and nace, lay the meat in your 
dish, and place on the top of it eight ounces of good fresh butter; cover with 
a good crust, and bake it ina slow oven. There is no necessity for boning 
the goose, if inconvenient. ; 
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TURKEYS 

A good-sized turkey should be roasted two hours anda half, or three 
hours—very slowly at first. If you wish to make plain stuffing, pound a 
cracker, or crumble some bread very fine, chop some raw salt pork very fine, 
sift some sage, (and summer-savory, or sweet marjoram, if you have them 
in the house, and fancy them,) and mould them together, seasoned witha 
little pepper. An ege worked tn makes the stuffing cut better. 

A turkey for botling should be prepared in the same manner as one for 
roasting. If you wish to have it look white, tie it up in a cloth, unless you 
boil rice in the pot. If rice is used, put in two-thirds of a tea-cup. The 
most approved fashion 1s to send boiled turkey to table with oysters in the 
Sauce in a small tureen. 
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TURKEY HASHED 
Cut up the remains of a roasted turkey, put it into a stewpan, witha 
glass of white wine, chopped parsley, shallots, mushrooms, trutiles, salt and 
pepper, two spoonfuls of cullis, and a little stock: boil half an hour, and 
reduce to a thick sauce; when ready, add a pound of anchovy, and a squeeze 
of lemon; skim off all the fat from the sauce, and serve all together. 
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TURKEY, STUFFED WITH SAUSAGES AND CHESTNUTS 


Roast what quantity of chestnuts you think necessary, peel them, and 
pound a part of them to make a farce, with the liver, chopped parsley, 
shallots, a little salt and pepper, a bit of butter, and the yolks of three raw 
eggs ; put this farce into the crop, and stuff the body with the whole chest- 
nuts and small sausages, first fried in butter till about half done ; cover the 
turkey with slices of bacon, and put paper over that ; then roast it, and serve 
with a chestnut cullis. 
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BOILED TURKEY 


Draw vour turkey, wash it clean, season it with salt, but no pepper. 
Make a force-meat of cold veal finely minced, a little grated ham ; pepper 
and salt to the taste ; add also a little grated nutmeg and powdered mace. 
Fill the crop of the turkey with this force-meat, tie or skewer it well. Dredge 
flour over it, and wrap it in anapkin. Put itin a large pot with plenty of 
water which has been salted. Let it boil for about two hours, which will 
cook it sufficiently, unless it be a very large one. 

Take it out of the napkin, place it on a large dish, garnish the edges of 
the dish with double parsley, and serve with a rich oyster sauce in a tureen. 
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HARE 
_ _ Cut the hare in joints as for a fricassee, and put it in a stew-pan, witha 
little allspice, three blades of mace, some salt, and whole black pepper, a 
bunch of parsley, a sprig of lemon-thyme, one of winter savory, four quarts 
of winter savory, four quarts of water, a slice of ham, and four pounds of 
lean beef, two carrots, and four onions cut down : let it boil till it be reduc- 
ed to three quarts ; separate the hare, and strain the soup over it, and add a 
pint of port wine ; boil it up before serving. 
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QUAILS STEWED 


Put a little butter worked up with flour, and a few green onions, 
into a stew-pan ; when brown, put in some quails, a glass of wine, the same 
of stock, parsley, some more small onions, a bay-ieaf, and two or three 
cloves ; stew these till the quails are sufficiently done. Garnish your dish 
with cock’s-combs, artichoke bottoms, fried bread, &c. 
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BROILED SQUAB 


Young pigeons or squabsare the nicest for broiling. Cut them down the 
back, clean them nicely, wash them and dry them on aclean napkin. Have 
ready a bed of clear coals, heat your gridiron, grease the bars to prevent the 
pigeons from sticking, and place them over the fire ; turn them frequently, 
and be careful not to Iet the legs and wings burn. When they are done put 
them on a dish, season them with pepper and salt, and baste them well with 
butter on both sides. 
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PARTRIDGES MINCED 


Take the fillets from eight roasted partridges, mince, and put them into 
a saucepan ; make a light roux, in which put the livers and lights of the birds, 
a bay-leaf, a clove, three shallots, and a little sage; give them a few turns, 
and then add two large glasses of stock: reduce the sauce to half, strain and 
put it to the mince, stirring it till it is thick and smooth; make it hot, but not 
boiling ; serve it over fried bread, and garnish your dish with either poached 
or hard eggs. 
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PARTRIDGES BROI LED 


Take five partridges, cut them in halves, trim and dip them in melted 
butter, and bread them twice ; a quarter of an hour betore dinner broil 


them. 
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QUAILS ROASTED 


Truss the birds, and stuff them with beef-suet and sweet herbs, both 
shred very small, seasoned with salt, pepper, and nutmeg ; fasten them toa 
spit, and put them tothe fire; baste with salt and water when they first begin 
to get warm ; then dredge them with flour, and baste with butter. Put an 
anchovy, two or three shallots, and the Juice of a Seville orange into a little 
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rich gravy ; set it on the fire, shake it about, and when the anchovy 1s dis- 
solved, serve it with the quails. Garnish the dish with fried bread-crumbs. 
These birds are sometimes roasted, wrapped first in a slice of bacon, and then 
ina vine-leaf. They should be kept at a moderate distance from the fire. 
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PIGEON 


Take eight pigeons, cut down two of the oldest, and put them, with the 
necks, livers, and gizzards of the others, into four quarts of water; let 1t boil 
till the substance be extracted, and strain it; season the pigeons with mixed 
spices and salt, and truss them as for stewing; pick and wash clean a handful 
of parsley, chiy es, or young onions, and a good deal of spinach ; chop them; 
put ina frying-pan a quarter of a pound of butter, and when it boils, mix in 
a handful of bread-crumbs; keep stirring them with a knife till of a fine 
brown; boil the whole pigeons till they become tender in the stock with the 
herbs and fried bread; if the soup be not sufficiently high-seasoned, add 
more mixed spices and salt 
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Picrons may be hee roasted, potted, stewed, or broiled. 


Potting is the best, and the least trouble. After they are thoroughly 
picked and cleaned, put a small slice of salt pork, and a little ball of stuftng 
iito the body of every pigeon. The stuffing should be made of one 
egg to one cracker, an equal quantity of suet or butter seasoned with 
sweet marjoram, or sage, 1f marjoram cannot be procured. Flour the 
pigeons well, lay them close together in the bottom of the pot, just cover 
them with water, throw in a bit of butter, and Ict them stew an hour anda 
quarter, if young; an hour and three-quarters, if old. Some people turn 
off the liquor just before they are done, and brown the pigeons on the pot; 
but this is very troublesome, as they are apt to break to pieces. 

Stewed pigeons are cooked in nearly the same way, with the omission of 
the stuffing. Being dry meat, they require a good deal of butter. 

To roast pigeons, put them on a little spit, and tie both ends = close. 
Baste with butter. They will be done in fitteen or twenty minutes. 

In making a pigeon pie put inside of every bird a piece of butter and 
the yolk of a hard-boiled egg. 
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WOODCOCK, SNIPE, &c. 

To roast these birds, put them on a little spit, take a slice of wheaten 
bread, and toast it brown, then lay it ina dish under the birds; baste them 
with a little butter, and let the trail drop on the toast. When they are 
roasted, put the toast in the dish, lay the woodcocks on it, and have a 
quarter of a pint of gravy; pour it in a dish, and set it over a lamp or 
chatingdish for three minutes, and send them to table. Ipicures say you 
should never take anything out of a woodcock or snipe. The head of a 
woodcock is considered a great delicacy. 

To roast pheasants, partridecs, quails, and other small birds, pick and 
draw them immediately after they are brought in. If they are of a nature 
to be improved by it, lard them with small slips of the fat of bacon drawn 
throuch the ilesh with a Jarding-necdle. 

To roast reed-birds or ortolans, put into every bird an oyster, or a little 
butter mixed with some tinely sifted bread crumbs. Dredge them with 
flour. Run a small skewer through them, and tie them on the spit. Baste 
them with lard or with fresh butter. They will be done in about ten niinutes 
Reed-birds are very fine made into Httle dumplings with a thin crust of 
flour and butter, and boiled about twenty minutes. Each must be ticd in a 
separate cloth. 
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WILD DUCKS 
For roasting a wild duck, vou must have a clear, brisk fire, and a hot 
spit; it must be browned upon the outside, witheut being sodden within, 
To have it well frothed and full of gravy is the nicety. Prepare the fire by 
stirring and raking it just before the bird is laid down, and fifteen or twenty 
minutes will do it in the fashionable way; but 1f you like it a little more 
done, allow it a few minutes longer; if it is too much, it will lose its 
flavor. 
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PARTRIDGE IN BREAD 

Take a nice shaped loaf, of about a pound weight; make a hole at one 
end, through which take all the crumbs; rub the crust over witha little butter 
or lard, and set it in the oven for a few minutes to dry; fll this with minced 
partridge (see that article), and put the loaf, bottom upwards, into a 
stew-pan; add two spoontuls of veal blond, with any other garnish vou 
please; let it remain on the fre til the bread is soft enough to allow a straw 
to penetrate it, then take it out and dish it with the sauce round. 
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TO STEW PARTRIDGES 
Truss the partridges as fowls are done for boiling ; pound the livers with 

double the quantity of fat bacon and bread-crumbs beiled in milk, and some 
‘chopped parsley, thyme, shallots, and mushrooms; scason with pepper, salt, 
grated lemon-peel, and mace. Stuff the inside of the birds, tie them at both 
ends, and put them into a stew-pan lined with slices of bacon: add a quart 
of good stock, half pint of white wine, two onions, a bunch of sweet herbs, 
and a few bi: ades of mace; let them stew gently till tender: take them out, 
strain and thicken the sauce with Hour and butter, make it hot, and pour it 
over the partridges. 
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TO ROAST PARTRIDGE 


Take out the entrails, and singe the partridge over the stove, then roll 
abit of butter in pepper and salt and put it into the inside of the bird; 
truss it neatly with the head turned on one side, keeping the breast as full as 
possible; over which should be laid. slices of fat bacon tied on with 
pack- thread; before it 1s out on the spit, break the back-bone, that it may He 
the better on the dish. A good-sized partridge will take half an hour; 
when nearly done, take away the bacon, brown the partridge well; sprinkle 
it with flour and salt, and froth it with butter ; serve it with water- -cresses, 
a good gravy under it, and bread sauce ina boat. 
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SNIPES 


When the snipes have been picked, they must be singed over a charcoal 
fire; in trussing them press the legs close to the sides, and pierce the beak 
through them; tie a slice of bacon over each bird, run a long iron skewer 
through the sides, and tie them to the spit; in the meantime cut two or 
three slices of bread, according to the number of the birds, fry them of a 
fine brown color in butter : put the birds to roast, and put the fried bread in 
a dish under them, to receive the inside, which will drop after they have 
hung a few minutes; just before they are roasted sufficiently, cut off the 
bacon, that they may take color. Serve them on the dish with the bread 
under them, and plenty of good gravy. Some prefer eating them with 
butter only, considering that gravy takes off from the fine flavour 
of the bird. They should be carved the same as fowls or pigeons, 
and the head should be opened, as some are fond of the brains. Snipes are 
generally dressed in the same manner as woodcocks. 
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Gravies and Sauces. 


Coarse pieces of lean beef or veal stewed with a little water make an 
excellent sauce. For poultry or game use the giblet or trimmings. Gravy 
should be rich but not greasy. Salt is the only seasoning that should be 
used. 
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BROWN GRAVY WITHOUT MEAT 

Take of water and ale that is not bitter one pint each; of walnut pickle, 
mushroom pickle, and ketchup, two table-spoonfuls zach ; two anchovies, two 
onions shred, some salt, two or three blades of mace, and some whole 
pepper; to the above ingredients add a quarter of a pound of butter, with 
a small portion of Nour, having previously made it brown by stirring it 
till the froth sinks. Then boil the whole together for twenty minutes, 
strain it, and use it. 
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RICH SAUCE FOR FISH OR TURKEY 


Roll three-quarters of a pound of butter with a table-spoonful of flour, 
to which adda small quantity of water, and melt it; to this you must add, 
half a pint of thick cream, one anchovy finely minced, but not washed; 
place the whole over the fire, and as it boils, add two or three table- 
spoonfuls of soy. Pour it into the sauceboat, with the addition of salt 
and lemon. 

In making this sauce, great care is required to keep it stirring, as 
it will otherwise curdle. 
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SAUGE FOR A FOWL 

Stew the neck and gizzard, with a small piece of Jemon-peel, in about 
acupful of water: then take the liver of the fowl, and bruise it with some 
of the liquor; melt a little good butter, and mix the liver and the cravy 
from the neck and gizzard gradually into it: then give it a. boil up, and 
pour it into vour dish. 
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SAUCE FOR FISH PIES 

Take a gill of vinegar, and the same quantity of white wine, oyster 

liquor, and ketchup; boil these ingredients with two anchovies, and when 
done, strain them, and pour them into the pte after it 1s baked. 
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OYSTER SAUCE 


Set over the fire the liquor of the oysters, with the beards, with a 
blade of mace and some lemon-peel; when boiled, strain the liquor, and add 
the oysters, with some milk, and butter rubbed in flour. Set the whole 
over the tire again till it boils (observing to stir it all the time), and then 
serve it. 
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LOBSTER SAUCE 


Beat the spawn in a mortar with three anchovies, pour on three 
spoonfuls of good gravy, and strain the whole into melted butter; then add 
the meat of the lobster, with a little lemon-juice, and give the whole one 
ree The anchovies and gravy may be omitted, if inconvenient to procure 
them. 
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CRANBERRY SAUCE 


This sauce is very simply made. A quart of cranberries are washed 
and stewed with sufficient water to cover them: when they burst, nix with 
them a pound of brown sugar and stir them well. Before you remove 
them from the fire, all the berries should have burst. When cold they will 
be jellied, and if thrown into a form while warm, will turn out whole. 
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CELERY SAUCE 
Wash and pare a bunch of celery, cut it into pieces, and boil it gently 
until it ts tender; add half a pint of cream, and a small piece of butter 


rolled in flour; now boil it gently. This is a good sauce for fowls of all 
kinds, either roasted or boiled. 
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MINT SAUCE 
Soak a bunch of young mint until all the gravel is removed from it, 
strip the stalks and chop up the leaves, then mix them with vinegar, water, 
and powdered white sugar. The sugar should be well melted before the 
sauce is served. It is generally eaten with roast lamb, and imparts toita 
delicious flavour. 
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MUSHROOM SAUCE 

Clean half a pint of voung mushrooms, take off the skin by rubbing them 
with salt, lay them in a stew-pan with a small quantity of salt, half a pint of 
cream, a little mace and nutmeg, thicken the whole with butter and flour. 
Let them boil, and, to prevent curdling, they must be stirred till done. The 
above sauce is excellent for fowls and rabbits. 
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APPLE SAUCE 


Core and pcel six large apples, then slice them thin, and put them in a jar 
which place in a saucepan of water over a gentle fire. Whendone, pulp them, 
after which add butter and brown sugar. This sauce is very excellent with 
goose and roast pork. 
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TO MELT BUTTER THICK 


Barely moisten the bottom of your saucepan with water; cut your butte 
into slices, and lay it in the saucepan before the water vou have put in becomes 
warm. As the butter melts, stir the pan one way frequently, and when it 1s 
Sn it boil up; it will then be smooth, thick, and fine. No flour must 

e used. 
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Vegetables. 


Vegetables should be as fresh as itis practicable to get them. Wash 
them well, and cook till perfectly tender. Nothing is more unwholesome 
than vegetables which are undone. 
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POTATOES 


To boil potatoes, peel round a narrow strip noting, before putting them 
into the pot, to give them a chance to burst and become mealy. Do not let 
them stop boiling for an instant; and when they are done, turn the water off 
completely, and throw in a little salt, which will absorb the moisture remain- 
ing. Most potatoes will boil in the course of half an hour—new ones take 
less time. Sweet potatoes are better baked than boiled. 

To make potato snow-balls, take boiled mealy potatoes and press them 
tight in a strong cloth into_the shape of balls. 
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POTATOES ALA MAITRE D’HOTEL 


Cold potatoes that have been boiled should be used for this purpose. 
Lay them in a friyng pan with sufficient milk (or cream) to cover them, add 
a little butter, salt and chopped parsley, and fry them until the milk thickens. 
They will be sufficiently cooked in a quarter of an hour, and make an excel- 
lent dish for breakfast. 
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CABBAGES 


Cabbage should be boiled an hour. They should first be well examined 
lest insects be lurking in the folds. 
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TO DRESS CAULIFLOWERS 

Separate the green part, and cut the flower close at the bottom 
from the stalk; let it soak an hour in clear cold water, and then lay 
it in boiling milk and water, or water alone, observing to skim it well. 
When the thower or stalk feels tender, it 1s done enough, and should be in- 
stantiv taken up. Drain it fora minute, and serve it up ina dish by itself 
with plain melted butter ina sauce-tureen. 
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SPINACH 
Pick it clean, and wash it in five or six waters. Drain it, and put it in 
boiling water. Ten miyutes is generally suthcrent time to boil spinach. Be 
caretul to remove the scum. When it 1s quite tender take it up, and drain 
and squeeze it well. Chop it fine, and put it into a sauce-pan with a piece of 
butter anda little pepper and salt. Setat on hot coals, and let it stew five 
minutes, stirring it all the ume. 
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TURNIPS 


White turnips require about as much boiling as potatoes. When tender, 
take them up, peel and mash them—season them with a little salt and butter. 
Yellow turnips require about two hours boiling—1f very large, spht them in 
two. The tops of white turnips make a good salad. 
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Beets should not be cut or scraped before they are boiled, or the juice 
will runout and make them insipid. In summer they will boil in an hour,— 
in winter, it takes three hours to boil them tender. The tops in summer are 
good boiled for greens. Boiled beets cut in slices, and put in cold spiced 
Vinegar for several days, are very nice. 
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PR: \RSNIPS AND ¢ ARROTS 
Wash them, and split them in two—lay them in a stew-pan, with the flat 
side down, turn on botling water enough tocover them—boil them till tender, 
then take them up, and take off the skin, and butter them. Many cooks 
boil them whole, but it 1s not a good plan, as the outside gets done too much, 
before the inside is cooked sufficiently. Cold boiled parsnips are good cut 
in slices and fried brown. 
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ASP: AR. AGUS 


Great attention 1s necessary to boil asparagus; it must be carefully 
washed and cleaned, the horny part must be cut away, leaving only enough 
to take it up with the finvers. After the white horny part has been well 
scraped, cut them all off at one length, and tie them up in separate bundles; 
lay them in boiling water with a little salt. Boil them briskly and they are 
done enough when tender. Dip a round of toasted bread in the liquor, and 
lav it inthe dish; then gpour some melted butter over the toast, and lay 
the asparagus on the toast entirely round the dish. Serve with melted 


butter in a sauce-tureen. 
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GREEN PEAS 


Should be boiled from twenty minutes to sixty, according to their age. 
Strinc Beans the same. DaNbdetions halt an hour, or three-quarters, 
according to age. Dandehons are much improved by cultivation, 
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SWEET CORN 


Corn is much sweeter to be boiled on the cob. If made into sucatash, 
cut it from the cobs, and boil it with Lima beans, and a few slices of salt 
pork. It requires boiling from fifteen to thirty minutes, according to its 
ave. 
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ONIONS 


It isa good plan to boil onions in milk and water, it diminishes the 
strong taste of that vegetable. Itis an excellent way of serving up onlons, 
to chop them after they are boiled, and put them in a stew-pan, with a little 
milk, butter, salt, and pepper, and let them stew about fitteen minutes. This 
gives them a tine flaver, and they can be served up very hot. 
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TOMATOES 


If very ripe, will skin easily, if not, pour scalding water on them, and 
let them remain init four or five minutes. Peel and put them into a stew- 
pan, with a table spoonful of water, if not very Juicy; if so, no water will 
be required. Put ina little salt, and stew them for half an hour; then turn 
them into a deep dish with buttered toast. Another way of cooking them, 
which is considered very nice by epicures, is to put them in a deep dish, with 
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fine bread crumbs, cracker pounded fine, a layer of each alternately ; put smalf 
bits of butter, a little salt and pepper on each Jayer—some cooks add a little 
nutmeg and sugar. Havea layer of bread crumbs onthe top. Bake it three- 
quarters of an hour. 


TIS TC LELESeC Te CEC LeCLe 

FE He MRT ERO DARA PB SE 
=SLEEABRIARM MATE K-—SMISA BURR —Hk MR BH 
OT AA ATA) A AG A AR TT Be Ma AE A a 
ot I BMT AL RARMS MAMA BS OY It 


ee EGG PLANT 


Cut the egg plant in slices half an inch thick and let it lay for several 
hours in salted water, to remove the bitter taste. To fry it put the slices 
inthe fryving-pan with a small quantity of butter, and turn them when one 
side is done. Be sure that they are thoroughly cooked. Stuffed egg plant 
iS sometimes preferred to fried. Peel the plant whole, cut it in two, and 
let it lay in salted water. Then scoop out the inside of the plant, chop 
it up fine, mixing crumbs of bread, salt and butter with it; fry it, return it 
to the hollow egg plant—join the cut pieces together, and Ict them bake 
awhile in an oven. 
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S: ALSI Y OR OYSTER PLANT | 
Scrape the salsify, cut it in long slips and parboil it, then chop it up fine 
and fry it with egg batter. 


It is sometimes served with the roots whole, having been first thorough- 
ly boiled and then fried in egg batter. 
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BAKED BEANS. 


Soak a quart of dried beans over night, in cold water; drain off the 
water in the morning and stew for half an hour ina little water, put them 
in a deep dish, with one pound of salt pork, cut the rind in strips, and 
place in the centre of the dish. The pork should be sunk a little below 
the surface of the beans. Bake for three hours anda half. A lump of 
saleratus should be thrown in while the beans are boiling, and a pint of 
water be added when they are put into the bake-pan. 
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LIMA BEANS 


Should be gathered young. Shell them, lav them in a pan of cold 
water, and then bail them about two hours, till they are quitesoft. Drain 
them well, and add to them some butter. 
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SQUASHES OR CYMBELINS 


Cut up the squashes in pieces of an inch thick, having first pared the 
squash; if old, extract the seeds and boil the pieces until they break, mash 
them with a spoon, boil them a little longer, and when they are done, 
squeeze them through acolander. Mix them witha little salt and a small 
quantity of butter. 
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MUSHROOMS 


The mushrooms proper to be used in cookery grow in the open pasture 
land, for those that grow near or under trees are poisonous. The eatable 
mushrooms first appear very small, and of a round form, ona little stalk. 
They grow very rapidly, and the upper part and stalk are white. As they 
increase in size, the under-part gradually opens, and shows a fringed fur of 
a very fine salmon color, which continues more or less till the mushroom 
has gained some size, and then turns toa dark brown. These marks should 
be attended to, and likewise whether the skin can be easily parted from 
the edge, and middle, and whether they have a pleasant smell. Those 
which are poisonous have a yellow skin, and the under-part has not the 
clear flesh color of the real mushroom; besides which they smell rank and 
disagreeable, and the fur is white or yellow. 


In STEwINc, if you wish to have the full taste of the mushroom only, 
after washing, trimming, and peeling them, put them into a stew-pan with 
a little salt and no water. Set them on coals, and stew them slowly till 
tender, adding nothing to them but a little butter rolled in flour, or else a 
little cream. Be sure to keep the pan well covered. 
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BEST METHOD OF BOILING RICE 


Pick over the rice carefully, rinse it well in cold water till it is fully 
cleansed, drain off the water, then put itin a pot of boiling water, with a 
little salt. Allow as much asa quart of water to atea-cup of rice, as it 
absorbs the water very much while boiling. Boil it seventeen minutes; then 
turn the water off very close; set the pot over a few coals, and let it steam 
fifteen minutes with the lid of the pot off. The beauty of the rice boiled in 
this way is, that each kernel stands out by ritself, while it 1s quite tender. 


ME EARAKD EUG HRA Bye eM I HK RL a OK 


RAARADARARMRRAKLCURARM ERK RH 
Be OK UH MoE He EP k IR — ok — CHR os EE Be Hg Az 
ME dS ip BE OG oe AE SE Fi KK OK Fi Zz a 


50 +i VEGETABLES 4% 


MACARONI 


Put a piece of butter, half a pound of macaroni and a little salt into hot 
water; boil them for three-quarters of an hour, and then take it out and 
drain it well. Put it into another saucepan with butter and grated cheese; 
toss up the whole together, adding two or three spoonfuls of cream; and 
when done, put it on a dish, and serve it very hot. 
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MACARON I DRESSED SWEET 
Boil two ounces of macaroni in a pint of milk, with a bit of lemon-peel, 
and a good bit of the cinnamon, till the pipes are swelled to their utmost size 
without breaking. Lay them on a custard-dish, and pour a custard over them 
hot. Serve cold. 
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Various Modes of Cooking Eggs. 


Unless an egg is perfectly fresh itis unfit for any purpose. You may 
try the freshness of eggs by putting them in a pan of cold water. Those that 
sink the soonest are the freshest. Eggs may be preserved a short time by 
aaa them in a jar of salt or lime water with the small ends downwards. 

he salt should not afterwards be used. They may be preserved several 
months by greasing them all over with melted mutton suet, and wedging 
them close together in a box of bran. The small ends always downwards. 
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TO BOIL EGGS 


Never attempt to boil an egg without a watch beside you. In three 
minutes an egg will boil soft, if the water in which it 1s placed is already 
boiling; in four the white part is completely cooked—in ten minutes it is 
hard enough for salad. 
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POACHED EGGS 


The beauty of a poached egy is for the yolk to be seen blushing through 
the white, which should only be just sufficiently hardened, to form a trans- 
parent veil for the egg. 

Have some boiling water in a tea-kettle; pass as much of it through a 
cloth as will half till a stew-pan; break the egg into a cup, and when the 
water boils, remove the stew-pan from the stove, and gently slip the egg into 
it; it must stand till the white is set; then put it over a very moderate fire, 
and as soon as the water boils, the egg is ready; take it up with a slice, and 
neatly round otf the ragged edges of the white; send them up on bread toast- 
ed on one side only, with or without butter. 
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EGGS AND BREAD 
Put half ahandful of bread crumbs into a sauce-pan, with a small quantity 
of cream, salt, pepper, and nutmeg, and let it stand till the bread has imbibed 
all the cream; then break ten eggs into it,and having beaten them up together, 
fry it like an omelet. 
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Five or six eggs will make a good sized omelet, break them into a basin, 
and beat them well with a fork, and add a salt-spoonful of salt; have some 
parsley ready chopped, beat it well up with the eggs; then take four ounces 
of fresh butter, and break half of it into large bits, and put it into the omelet, 
and the other half into a very clean frying pan; when it is melted, pour in 
the omelet, and stir it with a spoon till it begins to set, then turn it up all 
round the edges, and when it is of a nice brown it is done; the safest way to 
take it out isto puta plate on the omelet, and turn the pan upside down; 
serve it on a hot dish; it should never be done till just wanted. 
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SCRAMBLED EGGS 

Beat seven or eight eggs quite light, and throw them into a clean frying- 
pan with a small quantity of butter, some salt and chopped parsley. Stir 
them carefully until they are well thickened, and turn them out on a hot dish, 
without permitting any portion of them to adhere to the frying-pan. This 
dish is excellent with a trimming of stewed tomatoes. 
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Pastry, Puddings and Desserts. 


Pastry should always be prepared in a cool place, as the heat renders it 
heavy. The butter should be thoroughly washed in cold water to abstract 
the salt. Paste should be baked in a close oven where no air can reach it. 
The best rolling pinsare straight with long handles. Pastry is always better 
fresh than after being kept a day or two. 

For a good common pie-crust allow half a pound of shortening to a 
pound of flour. [f liked quite short, allow three-quarters of a pound of short- 
ening to a pound of the ilour. Pie crust looks the nicest made entirely of 
lard, but it does not taste so good as it does to have some butter used in 
making it. In winter, beef shortening, mixed with butter, makes good plain 
piecrust. Rub half of the shortening with two-thirds of the Hour—to each 
pound of flour put a tea-spoontful of salt. When the shortening in thorough- 
ly mixed with the flour, add just sufficient cold water to render it moist 
enough roll out easily. Divide the crust into two equal portions—lay one of 
them one side for the upper crust, take the other, roll 1t out quite thin, four- 
ing your rolling-board and pin, so that the crust will not stick to them, and 
line your pie plates, which should be previously buttered —nll your plates 
with vour fruit, then roll out the upper crust as thin as possible, spread on 
the reserved shortening, sprinkle over the flour, roll it up, and cut it into as 
many pieces as you have pies to cover. Roll each one out about half an 
inch thick, and cover the pies—trim the edges off neatly with a knife, and 
press the crust down round the edge of the plate with a jageing iron,so that 
the juices of the fruit may not run out while baking. Pastry, to be nice, 
should be baked ina quick oven. [In cold weather it is necessary to warm 
the shortening before using it for pie crust, but it must not be melted or 
the crust will not be flaky. 
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PUFF PASTE, OR CONFECTIONER’S PASTRY 


Weigh out a pound and a quarter of sifted flour, and a pound of butter. 
Rub about one-third of the butter with two-thirds of the flour, a tea-spoon- 
ful of salt. When the butter is thoroughly mixed with the flour add one 
beaten cgg, and cold water to moisten it sufficiently to roll out. Sprinkle 
part of the reserved flour on a board, cut the butter into small pieces, and 
roll them out as thin as possible. In order to do so, it will be necessary to 
rub a great deal of the flour on the moulding board and rolling-pin. Lay 
the butter, as fast as rolled out, on to a floured plate, each piece by itself— 
rol] out the pastry as thin as it can be rolled, coverit with the rolled butter, 
sprinkle on part of the reserved flour, and roll the crust up. Continue to 
roll out the crust, and put on the reserved butter and flour, till the whole is 
used. Roll it out lightly, about half an inch thick, for the upper crust, or 
rim to vour pies—plain pie crust should be used for the under crust to the 
pies. Puff pastrv, to be nice, should be baked ina quick oven till of a light 
brown color. If it browns before the fruit in the pie is sufhciently baked, 
cover it with thick paper. 
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RHUBARB PIES 


Take the tender stalks of the rhubarb, strip off the skin, and cut the 
stalks into thin slices. Line deep plates with pie crust, then put in the rhubarb, 
with a thick laycr of sugar to each layer of rhubarb—a little grated lemon 
- peel improves the pie. Cover the pies with a crust—press it dawn tight around 
the edge of the plate, and prick the crust with a fork, so that the crust 
will not burst while baking, and Iet out the juices of the pie. Rhubarb pies 
should be baked about an hour, in a slow oven— it will not do to bake them 
quick. Some cooks stew the rhubarb before making it into pies, but it is 
not so good as when used without stewing. 
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PUMPKIN PIE 


_ Halve the pumpkin, take out the seeds—rinse the pumpkin, and cut it 
into small strips—stew them over a moderate fire, in just sufficient water to 
prevent their burning to the bottom of the pot. When stewed soft, turn off 
the water, and Iet the pumpkin steam, over a slow fire, for fifteen or twenty 
minutes, taking care that it docs not burn. Take it from the fire, and strain 
it When cool, through a sieve. If you wish to have the pies very rich, put to 
a quart of the stewed pumpkin two quarts of nulk and twelve egas. If vou 
like them plain, put to the quart of pumpkin one quart of milk and three 
eggs. The thicker the pie is of the pumpkin, the less will be the number of 
eges reauired for then: One egg, with a tablespoonful of flour, will answer 
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for a quart of the pumpkin, if very little milk is used. Sweeten the 
pumpkin with sugar, and a very little molasses—the sugar and eggs should 
be beaten together. Ginger, grated lemon rind, or nutmeg, is good spice for 
the pies. Pumpkin pies require avery hot oven. 
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POTATOE PIE 


Boil mealy Irish potatoes until théy are quite soft. Then peeled, mash 
and Strain them. Toa quarter of a pound of potatoes, put a quart of milk 
three table-spoonfuls of melted butter, four beaten egys, a wine, glass of 
wine—add sugar and nutmeg to the taste. 
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PEACH PIE 


Take mellow juicy peaches—wash and put them in a deep pie plate, 
lined with pie crust. Sprinkle a thick layer of sugar oneach layer of peaches, 
put in about a table spoonful of water, and sprinkle a little Hour over the 
top—cover it with a thick crust, and bake the pie from fifty to sixty minutes. 


GN tT Re He Hy BR YTD TR BL A TH 2 FA ve SREP MY IAF ICR 
WREDAT IZ IE LSE — A a po eZ ee EL 


COCOANUT PIE 


Cut off the brown part of the cocoanut, grate the white part, and mix it 
with milk, and set it on the fire, and let it boil slowly eight or ten minutes. 
Toa pound of the grated cocoanut, allow a quart of milk, eight eggs, four 
table spoontulsof sifted white sugar, a glass of wine, a small cracker, pounded 
fine, two spoonfuls of melted butter, and half a nutmeg. The eggs and 
sugar should be beaten together to a troth, then the wine stirred in. Put 
them into the milk and cocoanut, which should be first allowed to get quite 
cool —add the cracker and nutmeg—turn the whole into deep pie plates, with 
a lining and rim of puff paste. Bake them as soon as turned into the plates. 
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A PLAIN CUSTARD PIE 


Boil a quart of milk with half a dozen peach leaves, or the rind of a 
lemon. When they have flavored the milk, strain it, and set it where it will 
boil. Mix atable-spoonful of flour, smoothly, with a couple of table-spoon- 
fuls of milk, and stir it into the boiling milk. Let it boila minute, stirring 
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it constantly—take it from the fire,and when cool, put in three beaten egys— 
sweeten it to the taste, turn it into deep pie plates, and bake the pies directly 
in a quick oven. 
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APPLE DUMPLINGS 


Pare and scoop out the core of six large baking apples, put part of a 
clove and a_ little grated lemon peel inside “of each and enclose them in 
pieces of puff paste; boil them in nets for the purpose, or bits of linen, for 
an hour. Before serving, cut off a small bit from the top of each, and put in 
a tea-spoontul of sugar, anda Int of fresh butter; replace the bit of paste, 
and strew over them pounded loaf sugar. 
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BR. ATTE R PUDDING 


Into a pintand a half of sifted flour stir gradually, so that it may not be 
lumpy, a quart of milk. Beat seven egys, and put in, together with a couple 
of table-spoontuls of melted butter, and a couple of tea-spoontuls of salt. 
Grate in halt of a nutmeg—add, if vou want the pudding very rich, half a 
pound of raisins. They should not be put into a baked pudding till it has 
been cooking long enough to thicken, so that the raisins will not sink to the 
bottom. A pudding made in this manner is good either baked or boiled. It 
takes two hours to boil, and an hour and a quarter to bake it. When boiled 
the bag should not be more than two-thirds full, as four puddings swell very 
much, It should be put into boiling water, and kept boiling constantly. If 
the water boils away, so as to leave any part of the bag uncovered, more 
boiling water should be added. When the pudding has boiled eight or 
nine minutes, the bag should be turned over, otherwise the pudding wiil be 
heavy. Flour puddings should be eaten as soon as cooked, as they fall 
directly. Serve them up with rich sauce. 
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A PLAIN RICE PUDDING 


To make a plain rice pudding, boil a pint of rice until it is quite soft. 
Mix two ounces ot butter and four table-spoonfuls of sugar, a quart of rich 
milk with the rice, boil them together, and let them partially cool. Beat tive 
exys until they are ‘quite light and stir them into the rice. It should bake about 


an hour. 
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RICE MILK 


This dish is an excellent one, and very simply and quickly made. After 
washing a pint of rice in two different waters, boil it well with about half a 
pound of raisins, from which the stems have been carefully picked. Pour off 
the water, and mix a quart of rich milk with the rice. Let it boil for about 
five minutes, and after mixing with it four table-spoonfuls of brown sugar, 
beat two eggs until they are light, and pour them into the milk, stirring it all 
the time. After the rice and egys are well mixed together, they should boil 
from three to five minutes. If they are not well stirred, the eggs will forma 
custard on the surface, which is not desirable. 
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MINCE PIES 


Fresh tongue must be used. It shouldbe for two days well covered with 
equal quantities of salt, brown sugar, and powdered cloves. After boiling it 
until it is thoroughly done—say two hours—skin it and mince it fine. Pick, 
wash, and dry three pounds of currants, grate the rind of tive lemons and 
extract their juice, blanch and pound an ounce of bitter almonds and a pound 
of sweet almonds, powder four nutmegs, and grind together a dozen cloves 
and a dozen blades ot mace: chop up three pounds of beef suet, six pounds 
of Sultana raisins, and six of the best pippin apples, after paring and coring 
them. Mix them together, pouring over them a quart of Madeira wine and 
a pint of brandy. 

This mince meat should be placed in a tolerably deep dish and haked 
with putf paste. It should be thoroughly baked. Most persons prefer to eat 
these pies warm, but thev are by no means unpalatable when cold. 

These pies are richer when the mince meat has heen left for a few days 
in a stone jar, closely covered with a paper which has been steeped in 
brandy. When taken out, a litthe more sugar and a small quantity of brandy 
should be added to the mixture before the pies are made. 
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ENG LISH PLUM PUDDING 


Soak three-quarters of a pound of crackers in two quarts of milk—they 
should be broken in small pieces. When they have soaked soft, put in a 
quarter of a pound of melted butter, the same weight of rolled sugar, half 
a pint of wheat Hour, a wine glass of wine, and a grated nutmeg. Beat ten 
eggs to a froth and stir them into the milk. Add halt a pound of seeded 
raisins, the same weight of Zante currants, and a_ quarter of a pound of 
citron, cut in small strips. Bake or boil it a couple of hours. 
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BIRD’S NEST PUDDING 


If you wish to make what is called “ bird’s nest puddings,” prepare your 
custard,—take eight or ten pleasant apples, pare them, dig out the core, but 
leave them whole, set them in a pudding dish, pour your custard over them, 
and bake them about thirty minutes. 
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ARROW ROOT PUDDING 


Dissolve four tea-cupfuls of arrow root in a quart of fresh milk. Boil it 
with a few bitter almonds pounded up, or peach leaves, to give it a flavor. 
Stir it well while it is boiling, or until it becomes a smooth batter. When it 
is quite cool, add six eggs, “well beaten, to the batter, then mix with it a 
quarter ofa pound of powdered white suvar—if brown is used it spoils the 
color. Grate some lemon peel into the mixture and add a little of the juice. 
The pudding should be baked an hour and sent to the table cold. Quince, 
raspberry, or strawberry preserves, may be served with it; and to add to the 
appearance, ornament the top with slices of preserves. 
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ORANGE PUDDING 


Wash half a pound of butter until all the salt is extracted, then mix 
it well with half a pound of powdered white sugar, and a wine-glass of 
brandy—wine may be used but it is not as good. Grate the rind of three 
ordinary sized oranges and squeeze their juice. Beat together six fresh eggs 
and stir them into the butter and sugar, after which, add the prepared 
orange. Lay a border of puff paste around the pudding dish, and then bake 
from half to three-quarters ot an hour. Serve it cold, and grate over white 
sugar mixed with a little nutmeg. The latter ingredient, however, is not 
generally preferred. 
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May be made in the same manner as orange puddings, substituting the 
lemons for oranges. 
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QUINCE PUDDING 


Pare six large quinces, cut out the cores and blemishes, chop them as 
fine as possible, and boil them two hours with as little water as possible, 
stirring them frequently that they may not burn. Drain off the water and 
mix them, when cold, with a pint of cream and half a pound of powdered 
sugar. Beat the yoiks of seven eggs, using the whites of two, and stir them 
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gradually into the mixture, to which add a glass of rose-water. Stir the 
whole together for some time and bake it in a buttered dish an hour, or if 
the oven is not very hot an hour anda half. Serve it cold. 
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COCOANUT PUDDING 


A quarter of a pound of cocoanut, grated; a quarter pound of powdered 
white sugar; three ounces and a half of fresh butter; the whites only of six 
eggs; a table- spoonful of wine and brandy mixed; half a tea-spoonful of 
rose-water. 


Break up a cocoanut, and take ie thin brown skin carefully off, with a 
knife. Wash all the pieces in cold water and then wipe them dry, with a 
clean towel. Weigh a quarter of a pound of cocoanut, and grate it very hne 
into a soup-plate. Stir the butter and suzar to a cream, and add the liquor 
and rose-water gradually to them. Beat the whites o: uv of six eggs, till they 
stand alone on the rods; and then stir the beaten w hite of exg, gradually, 
into the butter and sugar. Afterwards, sprinkle in, by degrees, the 
grated cocoanut, stirring hard all the time. Then stir all very well at the 
last. Have ready a puff-paste, sufficient to cover the bottom, sides, and 
edges of a soup-plate. Putin the mixure, and bake it in a moderate oven, — 
about half an hour. Grate loat-suyar over it, when cool. 
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BAKED APPLE PUDDING 


A pint of stewed apples; half a pint of cream, or two ounces of butter; 
a quarter of a pound of powdered sugar: a nutmeg erated; a table- -spoonful 
Of rosewater; a tea-spoonful of grated lemou-peel. 


Stew vour apple in as little water as possible, and net long enough for 
the pieces to break and lose their shape. Put them ina cullender to drain, 
and mash them with the back of a spoon. If stewed too long, and in too 
much water, they will lose their favor. When cold, mix with them the 
nutmeg, rosewater, and lemou-peel, and two ounces of sugar. Stir the other 
two Ounces of sugar, with the butter or cream,and then mux tt gradually with 
the apple. Bake it in puff-paste ina soup-dish, about half an hour ina moder- 
ate oven. Do not sugar the top. 
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YORKSHIRE, UNDER ROAST MEAT 


This pudding is an especially excellent accompaniment to a sirloin of 
beef, loin of veal, or any fat and juicy joint. Six table-spoonfuls of flour, 
three eggs, a tea-spoonful of salt, and a pint of milk, so as to make a mid- 
dling stiff batter, a little stiffer than you would for pan-cakes; beat it up well, 
and take care it is not Jumpy; put a dish under the meat, and let the drip- 
pings drop into it till it is quite hot and well greased; then pour in the 
batter; when the upper surface is brown and set, turn it, that both sides may 
be brown alike; if you wish it to cut firm, and the pudding an inch thick, it 
will take two hours at a good fre. 

N.B.—The true Yorkshire pudding is about half an inch thick when 
donc; but it is the fashion in London to make them full twice that thickness. 
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PEACH PUDDING 


Line a deep pudding-dish with slices of baker’s bread cut thin. Fill up 
the dish with ripe peaches cut in pieces and sugared, cover the top with 
. some bread sliced thin, buttered and dipped in the yolk of an egg well 
beaten; bake, and serve with milk or cream. 
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SAGO PUDDING 

Pick, wash, and dry half a pound of currants; and put in such spices as 
best suit the taste of those who are to eat it. Have ready six table-spoonfuls 
of sago, picked clean, and soaked fer two hours in cold water. Boil the 
sago in a quart of milk till quite soft. Then stir alternately into the milk, 
a quarter of a pound ot butter and stx ounces of powdered sugar, and set it 
away to cool. Beat eight eggs, and when they are quite light, stir them 
gradually into the milk, sago, &e. Add the spice, and lastly the currants; 
having dredged them well with flour to prevent their sinking. Stir the 
whole very hard, put it into a buttered dish, and bake it three-quarters of 
an hour. It may be eaten cold. 
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TAPIOC A PU DDING 
To two quartsof warm milk put eight table-spoonfuls of tapioca, four 
beaten eggs, a table-spoontul of butter, and cinnamon or mace to the taste. 
Mix four table-spoontuls of white powdered sugar, and a wine-glass of 
wine, and stir it into the rest of the ingredients. Turn the whole into a 
pudding dish that has a lining of pastry, and bake it immediately. 
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A BAKED BREAD PUDDING 


This isa very excellent dish when properly mixed. Crumble half a loaf of 
bread, a stale loaf is preferable, and cut up the crust as small as possible. 
Boil a quart of milk, cut up a quarter of a pound of butter in slices,and melt 
itin the hot milk—add six table-sponfuls of sugar. Pour the milk over the 
bread, and mix with it a glass of good brandy. Brandy in which lemon peel 
has been soaked for some time is the best for this purpose,and gives a tine 
flavor to the pudding. Beat seven eggs quite light, and stir them into the 
mixture. Ifthe pudding is to be placed immediately in the oven, it is not 
necessary that the mixture should cool before the eggs are added. 

This pudding ina brisk oven will bake in less than an hour. 
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PLAIN FRITTERS 


Stir a quart of milk gradually into a quart of flour—put in a 
tea-spoonful of salt and seven beaten eggs. Drop them by the large 
spoonful into hot lard, and fry them tilla very light brown color. They are 
the lightest fricd in agreat deal of fat, but less greasy if fried in just fat 
enough to keep them from sticking to the frying pan. Serve them up with 
liquid pudding sauce. 
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APPLE FRITTERS 


Take four or five tart, mellow apples, pare and cut them in slices, and 
soak them in swectenedlemon juice. Make a batter of a quart of mulk, 
and a quart of flour, eight egys—grate in the rind of two lemons, and the 
juice, and apples. Drop the batter by the spoonful into hot lard, taking 
care to have a slice of apple in each fritter. 
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CREAM FRITTERS 


Mix a pint and a half of wheat flour with a pint of milk—heat six eggs 
to a froth, and stir them into the flour—grate in half a nutmeg, then adda 
pint of cream, a couple of tea-spoonfuls of salt. Stir the whole just long 
enough to have the cream get well mixed in, then fry the mixture in small 
cakes. 
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APPLE CUSTARDS 
Take half a dozen tart, mellow apples—pare and quarter them, and take 
out the cores. Put them ina pan, with half atea-cup of water—set them 
on a few coals. When they begin to grow soft, turn them into a pudding 
dish, sprinkle sugar on them. Beat eight eggs with rolled brown 
sugar—mix them with three pints of milk, grate in half a nutmeg and 
turn the whole over the apples. Bake the custard between twenty and thirty 
minutes. 
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PLAIN CUSTARD 

Take a quart of cream or new milk, a stick of cinnamon, four bay 
leaves, and some mace; boil them all together; then well beat up twelve 
eggs, sweeten them, and put them into a pan; bake or boil them, stirring 
them all one way, till they are of a proper thickness; boil vour spice and 
leaves first, and when the milk is cold mix vour eggs and boil it; you may 
leave out the spice, and only use the bay leaves, or, in the room of that, four 
or five bitter almonds. 
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CUSTARD PUDDING 

Mix a pint of cream with six eges, well beaten, two spoonfuls of 
flour, half a nutmeg grated, and salt and sugar to your taste: butter a cloth, 
and pour in your batter; tie it up, put it into a saucepan of boiling water, 


and let it boil for an hour and a half. Serve with melted butter for 

sauce. 
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PANCAKES 
Make a good batter in the usual way, with evgs, milk, and flour; pour 
this into a pan, so that it lays very thin; let your lard, or whatever else vou 
fry them in, be quite hot. When one side is done, toss it up lightly to turn 
it. Serve with lemon and sugar. 
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RICE PANCAKES 

Boil half. a pound of rice in a small quantity of water, until quite a jelly; 

as soon as it ts cold, mix it with a pint of cream, eight eggs, a little salt and 

nutmeg; make eight ounces of butter just warm, and stir in with the rest, 

adding to the whole as much butter as will make the batter thick enough. 
They must be fried in as small a quantity of lard as possible. 
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GOOSEBERRY OR APPLE TRIFLE 


Scald a sufficient quantity of fruit, and pulp it througha sieve, add sugar 
agreeable to your taste, make a thick lay er of thisat the bottom of your dish; 
mix a pint of milk, a pint of cream, and the yolks of two eggs, scald it over 
the hre, observing to stir it; add a small quantity of sugar, and let it get cold. 
Then lay it over the apples or gooseberries with a spoon, and put on the 
whole a whip made the day before. 

If you use apples, add the rind of a lemon grated. 
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BL- ANC XL. ANGE 
To one ounce of pickled isinglass, put a pint of water, boil it till tha 
isinglass is melted, with a bit of cinnamon; put to it three-quarters of a pint 
of cream, two ounces of sweet almonds, six bitter ones, blanched and beaten, 
a bit of lemon peel, sweeten it, stir it over the fire, letit boil, strain and let it 
een squeeze in the juice of a lemon, and put into moulds; garnish to your 
ancy. 
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FLOATING ISLAND 

Take a pint of thick cream, swecten with fine sugar, grate in the peel of 
one lemon, and add a gill of sweet white wine; whisk it well till you have 
raised a good froth; then pour a pint of thick cream into a china dish, take 
one French roll, slice it thin, and lav it over the creamas lightly as possible, 
then a layer of clear calves’ feet jelly, or currant jelly; then whip up your 
cream, and lay on the froth as high as you can, and what remains pour into 
the bottom of the dish. Garnish the rim with sweetmeats. 
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SNOW CREAM 


Beat the whites of four eggs to a stiff froth,then stirintwo table spoon- 
fuls of powdered white sugar, a table-spoonful of sweet wine, a tea-spoonful 
of rose water. Beat the whole together, then add a pint of thick cream. 
This is a nice accompaniment to a dessert of sweetmeats. 
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LEMON ( CREAM. 

Take a pint of thick cream, and put it to the yolks of two egys well 
beaten, four ounces of fine sugar, and the thin rind of a lemon; boil it up, 
then stir it till almost cold; put the juice of a lemon in a dish or bowl, and 
pour the cream upon it, stirring it till quite cold. 

Serve it in a large glass bowl, or in custard cups or small glasses with 
handles. 

It is generally eaten with preserves. 
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Pare four oranges very thin, intotwelve spoonfuls of water, and squeeze 
the juice on six ounces of finely powdered sugar. Beat the yolks of nine 
eggs well; add the peel and juice, beat them together for some time. Then 
strain the whole through a flannel into a silver, or very nice block tin sauce- 
pan; set it over a gentle fire, and stir it one way till prettv thick, and scald- 
ing hot, but not boiling, or it will curdle. Pour it into jelly glasses. A few 
lumps of sugar should be rubbed hard on the lemons before they are pared, 
or after, as the peel will be so thin as not to take all the essence, and the 
sugar will extract it, and give a better color and flavor. 
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APPLE CHARLOTTE 


Cut a sufficient number of thin slices of white bread to cover the bottom 
and line the sides of a baking dish, first rubbing it thickly with butter. Put 
thin slices of apples into the dish in lavers, till the dish is full, strewing 
sugar and bits of butter between. Inthe meantime, soak as many thin slices 
of bread as will cover the whole, in warm milk, over which place a plate, 
and a weight, to keep the bread close upon the apples; let it bake slowly for 
three hours. Tor a middling sized dish you should use half a pound of 
butter for the whole. 
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ICE CREAMS 


Split into pieces a vanilla bean and boil it in a very little milk till the 
flavor is well extracted; then strain it. Mix two table-spoontuls of arrow- 
root powder, or the same quantity of fine powdered starch, with just 
suthcient cold milk to make it a thin paste: rubbing it till quite smooth. Boil 
together a pint of cream and a pint of rich nulk; and while boiling, stir in the 
preparation of arrow-root, and the milk in which the vanilla has been 
boiled. When it has boiled hard, take it off, stir_in half a pound of 
powdered loaf-sugar, and let it come to a boil again. Then strain and put it 
into a freezer placed in a tub that has a hole in the bottom to let out the 
water; and surround the freezer on all sides with ice broken finely, and 
mixed with coarse salt. Beat the cream hard for half an hour. Then let it 
rest, occasionally taking off the cover, and scraping down with a long spoon 
the cream that sticks to the sides. When it is well frozen, transfer it toa 
mould; surround it with fresh salt and and ice, then freeze it over again. 
If vou wish to flavor it with lemon instead of vanilla, take a large lump of 
sugar before you powder it, and rub it on the outside of a large lemon til 
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the yellow is all rubbed off upon the sugar. Then, when the sugar is all 
powdered, mix with it the juice. Do the same for orange. 

For strawberry ice cream, mix with the powdered sugar the juice of a 
quart of ripe strawberries squeezed through a linen bag. 
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PINE APPLE ICE CREAM 


Pare a ripe juicy pine apple, chop it up fine and pound it to extract the 
juice. Cover it with sugar, and let it lie awhile in a china bowl. When the 
sugar has entirely melted, strain the juice into a quart of good cream, and 
add a little less than a pound of loaf sugar. Beat up the cream and freeze it 
in the same manner as common ice cream. 
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STEWED PRUNES 


Stew them gently in a small quantity of water till the stones will slip 
out; but observe, they must not be boiled too much. These are useful in any 
complaint where fruit is proper, especially in fevers. 
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In making cake, accuracy in proportioning the ingredients 1s indispens- 
able. It is equally indispensable for the success of the cake that it should be 
placed in a heated oven as soon as prepared. It 1s useless to attempt to make 
light cake unless the eggs are perfectly fresh, and the butter good. Neither 
eegs nor butter and sugar should be beaten in tin, as its coldness prevents 
their becoming light. To ascertain if a large cake is perfectly done, a broad- 
bladed knite should be plunged into the centre of it; 1f dry and clean when 
drawn out, the cake is baked. For a smaller cake, insert a straw or the 
whisp of a broom; 1f it comes out in the least moist the cake should be left 
in the oven. 
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FROSTING CAKES 


Allow for the white of one egg nine heaping tea-spoonfuls of double-refin- 
ed sugar, and one of nice Poland starch. The sugar and starch should be 
pounded, and sifted through a very fine sieve. Beat the whites of egys to 
a stiff froth, so that you can turn the plate upside down, without the eggs 
falling from it—then stir in the sugar gradually with a wooden spoon—stir 
it ten or fifteen minutes without anv cessation—then add a tea-spoonful of 
Jemon-juice (vinegar will answer, but 1s not as nice )—put in sufficient rose- 
water to flavor it. Jf vou wish to color it pink, stir ina few grains of cochi- 
neal powder or rose pink—if you wish to have it of a blue tinge, add a little 
of what is called powder blue. Lay the frosting on the cake with a knife, 
soon after itis taken from the oven—smooth it over, and let it remain 
in acool place till hard. To frosta common-sized loaf of cake, allow the white 
of one egg, and half of another. 
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PLUM CAKE 


One pound of dry flour, one pound of sweet butter, one pound of sugar, 
twelve eggs, two pounds of raisins (the sultana raisins are the best) two 
pounds of currants. As much spice as you please. A glass of wine, one of 
brandy, a pound of citron. Mix the butter and sugar as for pound cake. Sift 
the spice, and beat the eggs very light. Put in the fruit last, stirring it in 
gradually. It should be well floured. If necessary, add more flour after the 
fruit is in. Butter sheets of paper, and line the inside of one large pan, or 
two smaller ones. Lay in some slices of citron, then a layer of the mixture, 
then of the citron, and so on till the pan is full. This cake requires a 
tolerably hot and steady oven, and will need baking four or five hours, 
according to its thickness. It will be better to let it cool gradually in the 
oven. Ice it when thoroughly cold. : 
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SCOTCH CAKE 
Stir to a cream a pound of sugar, and three-quarters of a pound of 
butter—put in the juice and grated rind of a lemon, and a wine glass of 
brandy. Separate the whites and yolks of mince eggs, beat them to a froth, 
and stir them into the cake—then add a pound of sitted flour, and just before 
it is put in the cake pans, a pound of seeded raisins, 
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POUNDED CAKE 
Mix a pound of sugar with three-quarters of a pound of butter. When 

worked white, stir in the volk of eight eggs, beaten to a froth, then the 
whites. Add a pound of sifted Hour, and mace or nutmeg to the taste. If 
you wish to have your cake particularly nice, stir in, just before you put it 
into the pans, a quarter of a pound of citron, or almonds blanched, and 
powdered tine, in rose-water. 
ast Hi Ae Ob AZ A a R= 2% ASIEN EIU Pat 

Hitt (2 iH UE SLE MIR AREA FE ZB Yi 

Hse fg (HR DOF ALA WK 0 Re Sf By Be FT OR ZZ he 


CUP CAKES 

Mix three tea-cups of sugar with one and a half of butter. When 
white, be at three eggs, and stir them into the butter and suvar, together 
with three tea-cups of sifted Hour, and rose-water or essence of lemon to 
the taste. Dissolve a tea-spoonful of saleratus in a tea-cup of milk, strain it 
into the cake, then add three more tea-cups of sifted Hour. Bake the cake 
inimediately, either in cups or pans. 
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JUMBLES 


Stir together, till of a light color, a pound of sugar and half the weight 
of butter—then add eight egys, beaten to a froth, essence of lemon, or rose- 
water, to the taste, and flour to make them sufficiently stiff to roll out. Roll 
them out in powdered sugar, about half an inch thick, cut it into strips 
about half an inch wide, and four inches long, Join the ends together, so as 
to form rings, lay them on flat tins that have been buttered, and bake them 
in a quick oven. 
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7 SUGAR CAKE 

Take half a pound of dried four, the same quantity of fresh butter 
washed in rose-water, and a quarter of a pound of sifted loaf sugar—then 
mix together the flour and sugar —rub in the butter, and add the yolk of an 
egg beaten with a table-spoontul of cream; make into a paste, roll, and cut 
it into small round cakes, which bake upon a floured tin. 
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QUEEN CAKE 
Beat one pound of butter to a cream, with some rose-water, one pound 
of flour dried, one pound of sifted sugar—beat all well together—add a few 
currants washed and dried——butter small pans of a size for the purpose, grate 
sugar over them—they are soon baked. They may be done in a Dutch oven. 
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ALMOND CAKE 
Blanch half a pound of sweet, and three ounces of bitter almonds— 

pound them to a paste in a mortar with orange-fHlour water—add half a 
pound of sifted loaf sugar, and a little brandy—w hisk separately, for half 
an hour, the whites and yolks of twenty eg¢s, add the volks to the almonds 
and sugar, and then stir in the whites, and be at them all well together. 
Butter a tin pan, sift bread raspings over it, put the cake into it, over the top 
of which strew sitted loaf sugar. Bake it in a quick oven for half or 
three-quarters of an hour. 
WBE HD AE a aE Nf A IC P20 a 9 Eb es 

=A ah IG AR ae eT I A ae fd TY 42 a Ik $f: =? At 

Sa) PDL PES GL — I EEA ILS BR Bee Oe 2 ZED AS pe 

Pi OTE Ot A PE ATS BP on fp RA Oe Fy RY Ae eR AG cei aE fe #E {~ 


HONEY CAKE 

One pound and a half of dried and sifted flour, three-quarters of a 
pound of honey, halt a pound of finely pounded loaf sugar, a quarter of a 
pound of citron, and half an ounce of orange-pecl, cut small, of pounded 
ginger and cinnamon three quarters of ounce. Melt the sugar with the 
honey, and mix in the other ingredients; roll out the paste, and cut it into 
small cakes of any form. 
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COCOANUT CAKES 


Take equal weights of grated cocoanut and powdered white sugar (the 
brown part of the cocoanut shonid be cut off before grating it), add the 
whites of eggs beaten to a stiff froth, in proportion of half a dozen to a pound 
each of cocoanut and sugar. There should be just eggs enough to wet up the 
whole stiff. Drop the mixtures on to buttered plates, in parcels of the size 
of a cent, several inches apart. Bake them immediately in a moderately 
warm oven. 
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CREAM CAKE 
Sift some double-refined sugar ; beat the whites of seven or eight eggs; 
shake in as many spoonfuls of sugar; grate in the rind of a large lemon; drop 
the froth on a paper, laid on tin, in lumps at a distance; sift a good deal of 
sugar over them; set them in a moderate oven; the froth will rise; just color 
them; you may put raspberry jam, and stick two bottoms together; put them 
in acool oven to dry. 
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SUPERIOR SPONGE CAKE 

Take the weight of ten eggs in powdered loaf sugar, beat it toa froth 
with the yolks of twelve eggs, put in the grated rind of a fresh lemon, leaving 
out the white part—add half the juice. Beat the whites of twelve eges to 
a stiff froth, and mix them with sugar and butter. Stir the whole without 
any cessation for fifteen minutes, then stir in gradually the weight of six 
eggs in sifted flour. As soon as the flour is well mixed in, turn the cake 
into pans lined with buttered paper—bake it immediately in a quick, 
but not a furiously hot oven. It will bake in the course of twenty minutes. 
If it bakes too fast, cover it with thick paper. 
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A CHARLOTTE RUSSE 


It is very difficult to prepare this delicate dish, and we advise all in- 
experienced housekeepers not to undertake it without the superintendence 
of a professed cook. 

Extract the flavor froma vanilla bean by boiling it in half a pint of milk. 
The milk must then be strained, and when cold mix with it a quarter of a 
pound of loaf sugar. Beat the yolks of four eggs very light and stir them into 
the mixture. Heat it over the fire for five minutes, until it becomes a custard, 
but take great care that it does not boil. Boil an ounce of isinglass witha 
pint of water. The isinglass must be thoroughly dissolved before it is fit for 
use, and one half of the water boiled away. The custard being cold, drain the 
isinglass into it and stir them hard together. Leave them to cool while you 
prepare the rest of the mixture. Whip a quart of cream toa froth (thecream 
should be rich), and mix it with the custard. In whipping the cream great 
care should be taken to make it quite light. The safest way is to remove the 
forth as fast as it gathers, with a strainer, until the whole is whipped. 
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Take two round slices of almond sponge cake, glaze them with the 
beaten white of eggs mixed with sugar. Lay oneon the bottom of acircular 
mould and reserve the other for the top. 

Cut some more sponge cake into long pieces, glaze them carefully with 
the egg, and line the sides of the mould with them. Each piece should lap a 
little over the other or the form will not be perfect. The custard will by this 
time be just beginning to congeal; pour it gently into the mould and cover the 
top with the piece of cake which has already been prepared. The cake around 
the sides must be trimmed evenly, so that the upper piece will fit without 
leaving any vacancies. 

Pound some ice and throw it into a tub, covering well with coarse salt. 
The mould should then set into the midst of this ice, and must remain there 
an hour. Prepare an icing with powdered sugar and the beaten white of egg, 
flavoring it with lemon juice or essence of lemon, orange, or rose water, 
according to the taste. The Charlotte Russe is then turned out upon a hand- 
soine dish, and iced over. It should be moved about as little as possible, and 
to ensure success in preparing it the utmos care must be taken to follow the 
above directions. 

At large parties a Charlotte Russe is as indispensable on the supper 
table as ice-cream. 
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GINGERBREAD 
Rub one pound of butter well into three pounds of flour; then add one 
pound of powdered sugar, one pound of molasses, and two ounces of ginger, 
pounded and sifted very fine; then warm a quart of cream, and mix all 
together; you may add caraways and sweetmeats if vou choose; make itt 
into a stiff paste, and bake it in a slow oven. 
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SPONGIZ GINGERBREAD 
Melt a piece of butter of the size of a hen’s egg—mix it witha pint of 
nice molasses, a table-spoonful of ginger, and a quart of flour. Dissolve a 
heaping table- spoonful of saleratus in half a pint of milk, and strain and 
nux it with the rest of the ingredients, add sufficient flour to enable you to 


roll it out easily, roll it out about half an inch thick, and bake it on flat tins 
in a quick oven. 
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GINGER SNAPS 
Melt a quarter of a pound of butter, the same: quantity of lard—mix 
them with a quarter of a pound of brown sugar, a pint of molasses, a couple 
of table-spoonfuls of ginger, anda quart of flour. Dissolve a couple of 
tea-spoonfuls of saleratus in a wine-glass of milk, and strain it into the 
cake—add sufficient flour to enable you to roll it out very thin, cut it into 
small cakes, and bake them in a slow oven. 
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Bread and Yeast. 


In summer, bread should be mixed with cold water. In damp weather 
the water should be tepid, and in cold weather quite warm. If the yeast is 
new, a small quantity will make the bread rise. In the country yeast cakes 
are found very convenient, but they seldom make the bread as good as fresh 
lively yeast. 


aS He tt i a PE) IL RRM Ok I HE 
> OBE {hi 1 68 WE RR 4 TG TEA EAE STG ii ie 
GE REI a Ae 2 Je a AS Le on CK mr fh TREES ol el ai 


BREAD 

Mix into six pounds of sifted flour one ounce of salt, nearly half a pint 
of fresh sweet yeast as it comes from the brewery, and a sufficient quantity 
of warmed milk to make the whole into a stiff dough; work and knead it 
well upona paste-board, on which a little flour has been strewed, for fifteen 
or twenty minutes, then put it into adeep pan, cover it witha warmed towel, 
set it before the tire, and let it rise for an hour and a half, or perhaps two 
hours; cut off a piece of this sponge or dough; knead it well for eight or ten 
minutes, together with flour merely sufficient to keep it from adhering to the 
board; put it into small tins, filling them three-quarters full; dent the rolls 
all round with a knife, and Jet them stand a few minutes’ before putting 
them into the oven. The remainder of the dough must then be worked up 
for loaves, and baked either in or out of a shape. 
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FRENCH BREAD 


Take half a bushel (or six pounds) of flour, put it on the slab, makea 
hole in the centre, in which put two ounces of yeast; make your dough with 
warm water, to about a consistency ; work it up well adding two ounces of 
salt, dissolved ina little warm water; cover, and set it in a warm place to 
rise; on this part of the operation depends the quality of the bread. aving 
left the dough one or two hours, according to the season, knead it again, and 
leave it as before, for two hours. In the meanwhile, heat the oven, divide 
the dough into eicht equal parts, of which formas many loaves, into any shape 
you please; put into the oven as quickly as possible. As soon as they are 
done, rub the crusts with a little butter, which will give it a fine yellow color. 
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BROWN BREAD 


Take six quarts of wheat meal, rather coarsely ground, one tea-cup of 
good yeast, and half a tea-cup of molasses, mix these witha pint of milk-warm 
water andatea-spoonful of saleratus. Make a hole in the flour and stir this 
mixture in the middle of the meal till it is like batter. Then proceed as 
with fine flour bread. Make the dough when sufhfciently light into four 
loaves, which will weigh two pounds per loaf when baked. ‘It requires a 
a hotter oven than fine flour bread, and must bake about an hour and a half’ 
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RYE BREAD 


There are many different proportions in the mixing of this bread. 
Some put one-third Indian with two of rve; others like one third rye and 
two of Indian; others prefer it half and half. 

Take four quarts of sifted Indian meal; put it into a glazed earthen pan, 
sprinkle over it a table-spoonful of fine salt; pour over it about two quarts 
of boiling water, stir and work it till every part of the meal is thoroughly 
wet; Indian meal absorbs’ a greater quantity of water. When it is about 
milk- -warn, work in two quarts of rye meal, half a pint of lively yeast mixed 
with a pint of warm water; add more warm water if needed. Work the 
mixture well with your hands; it should be stiff, but not firm as flour dough. 
Have ready a large, deep, well buttered pan; putin the dough, and smooth 
the top by putting your hand in warm water, andthen patting down the loaf. 
Set this to rise in a warm place in the winter; in the summer it should not be 
put by the fire. When it begins to crack on the top, which will usually be in 
about an hour or an hour and a half, put itintoa well heated oven, and bake 
it three or four hours. It is better to let it stand in the oven all night, unless 
the weather is warm. Indian meal requires to be well cooked. The loaf: 
will weigh between seven and eight pounds. 


There is another mode which many persons think preferable. Scald a 
quart of rye and another of Indian meal with a small quantity of boiling 
water. Boil a tea-spoonful of salt ina pint and a half of milk, mix the rye 
and Indian together, and pour the milk over them —add half a pint of fresh 
yeast; but not before the meal is cooling. The mixture must be well knead- 
ed and placed ina deep pan by the fire to rise. Whenit has risen sufficiently, 
take it out of the pan, make it into any shape you like, and put it into an 
oven well heated. If the fire is too brisk the crust will brown and the inside 
remain heavy. 

I should bake from two to three hours. 
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TO M. AKE E XCE [, LE NT BRE. AD WITHOUT Y EAST 


Seald about two handfuls of Indian meal, into which put a little salt, and 
as much cold wateras will make it rather warmer than new milk; then sur 
in wheat flour tillit isasthick as a family pudding, and set it down by the 
fre to rise. In about half an hour it generally grows thin; you may sprinkle 
a little fresh flour on the top, and mind to turn the pot round, that it may 
not bake to the side of it. In three or four hours, if you mind the above di- 
rections, it will rise and ferment as if you had set it with hop yeust: when it 
does, make itup in soft dough, flour a pan, putin your bread, setit before the 
fire, covered up, turn itround to make it equally warm, and in about half an 
hourit will be ight enough to bake = It suits best to bake it in a Dutch oven, 
as it should be put into the oven as soon as it is light. 
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COMMON YEAST 

Thicken two quarts of water with fine flour, about three spoonfuls; boil 
it half an hour, sweetenit with half a spoontulof brown sugar; when nearly 
cold, put into it four spoontuls of fresh yeast and pour it into a jug, shake it 
well together, and let it stand one day to ferment near the fire without being 
covered. There will bea thin liquor on the top, which must be poured off; 
shake the remainder and cork it up for use. Take always four spoonfnls of 
the old mixture to ferment the next quantity, keeping it always in succession. 

A half-peck loaf will require about a gill. 

The bottles should be closely corked until the fermentation is over. 
After twenty-four hours the bottles may be well corked. They should be 
kept in a cold place. Yeast will not keep good over ten days unless it is 
made into little biscuits. For that purpose the process is the same as above, 
except that the yeast is taken fromthe bottles after it ferments, four enough 
added to make tt a thick dough—it is then cut into biscuits and dried in the 
sun. Before the biscuits are used, they should be soaked all night—the 
water from them is mixed with the bread. Que biscuit toa large loaf or 
two small ones. 


BUMPS REEL OM CE We Hy SE ES — AS aT oe Da 


= We ty: se ih 4 “WE ote Bes Re $0 STE Ae fF Te lh HE TL J i 8 ta) By ls ne 

ere EIR AS BE pe a WK {I EES AE IPSS TIGR ES ACE BER aS 

14 £2, ; Teme 6 a) ey ae AA BRE IE ai AE TE En ral kf SK 
Hy Wee Nf RA ES of lf fe Sng He ARE MD SF st} EE Zz. 
Kea os iO Al REM | ETE Aa oe em SM ie 
a nf (> 52 Me AL Se mf Sey SE OU Ae iM af “i JE iE erg — 4 ed 2 ATS Se 


Pa Zk PR BE 


—--o 
og EATS f “ad. 
4S : 


Sy 


1| 
'} 
aie | | 


i $e 
. £ 


l 


v= ppemcmd 


22S BEM RR 
Me 


eS 2 Bt i x 


2) 
| gz 
| © 
—_—— 
a 
— 
eE 
=z. 
 & 
> 
=z. 
thd 
| 
w 
fa 
— 
— 
| 
| -_— 
 —! 
i= 4 
bed 
Fees 
' fd 
| €& 
Falus 
—) 
_— 
' © 
P= 
i 
[so] 
_ 
i) 
| 
—— 
— 
| ® 
<= 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


Digitized by Google 


SF 


a a 


